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Cheenet 


Color, taste, and food value of canned vegetables 


improved by new canning process 


The new process is really the combination of two well- 
known processes— vacuum packing and agitating. 

Called “agitating-vacuum.”” it combines the virtues of 
its predecessors. 

As old hands in the canning industry know, the vac- 
uum packing of yellow corn has been a successful com- 
mercial process since the middle °20’s. And it heightened 
the appearance and food value of the corn. 

But the vacuum process was unsatisfactory on white 
corn, as well as beans, carrots, and beets. 

As old hands too well realize, the longer processing time 
made the vegetables lose color. 

Now about the other well-known process—agitating, 
or moving the cans around and around in the cooker. 

Just moving the cans caused the heat of the liquid in 
which the vegetables were packed to cook them quicker, 
Processing time was shortened, 


With these two well-known advantages of each process 
in mind, Canco scientists set out to combine them. 


At Maywood, Illinois, where the Central Research Laho- 
ratories are located, Canco scientists carried out the funda- 
mental experimental work which is now the basis for the 
new canning process—“‘continuous agitating and vacuum 
packing.” 

The Result? 
Now white corn, beets, carrots, and cut green beans have a 
more pleasing, more natural color. They have a close ap- 
proach to fresh flavor. Because less of the water-soluble 
vitamins are taken away by the process, they have a higher 
food value, 

Ordinarily, such an announcement as this would be fol- 
lowed by a plea for new customers. Unfortunately, we 
can’t make that plea. Steel is still in short supply. We must 
allocate it so that our present customers, large and small, 
get their proper share. 


A M F 4 | C A N C A N C 0 M PA N Y ° Aw Vark ° Chiu oe Son ‘Bouncesece 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, INC., 20 S. Gay St., 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. 
Advertising rates upon application. 


Yearly Subscription price: U 


Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. Member Audit Bureau of Circulations. 


Baltimore 2, Md. Arthur I. Judge, Manager and Editor; 
. S. A.—$4.00; Canada—$5.00; Foreign .00. 
Forms close Wednesday; cover forms Tuesday. Copy required for proof two weeks in advance of close. Entered as 


| 
al 
| 
| 


In Seasoning -it's Stange | 


Amongall the factors that spell success in the merchan- 
dising of food products—none is so vitally important as 
FLAVOR. Recognizing the problems of food process- 
ing companies in connection with quality and uni- 
formity of flavor, Stange has specialized in the science 
of seasoning wherever the flavors of natural spices 
are desired in quantity production—Cream of Spice 
Seasonings. 


In Cream of Spice Seasonings, through the exclusive 
Stange process of total extraction, you get a seasoning 
containing ALL the essential oils and aromatic oleo 


CREAM OF SPICE 


WM STANGE CO: 
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resins of the NATURAL spices in a concentrated, 
easy-to-use form—with all foreign matter and unsightly 
waste material discarded. 


Every Cream of Spice Seasoning has the same degree 
of strength—it’s instantly soluble—it comes as an indi- 
vidual spice flavor, such as cinnamon, ce_-ry, pepper; 
or in pre-mixed blends, such as apple butter seasoning, 
chili sauce seasoning, seasoning blends for packers of 
dehydrated soups, and seasoning for meat and sausage 
makers. 


42 YEARS OF SERVICE TO THE FOOD INDUSTRY 


2549 W. MONROE ST., CHICAGO 12, ILL. 
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QUIZ FOR 


(SALMON, TUNA AND SARDINES) 


to salmon 7 


(A) PARR (8) SMOLT (C) GRILSE (0) KELT? 


2. WHICH FISH WAS 
FIRST CANNED 
COMMERCIALLY 
THE UNITED STATES? 
() SALMON ? 
(2) TUNA 7 
(3) SARDINE ? 


3. WHAT WAS THE TOTAL DOLLAR 
VALVE 70 CANNERS OF SALMON, 
AND SARDIVES CANNED (1) 19957 


1. They all do! A parr is the young 
salmon living in fresh water where it 
was hatched; when it is about to mi- 
grate to sea it is a smolt. After its first 
winter at sea it becomes a grilse. After 
spawning it’s a kelt. 


2. Western salmon were packed in 
cans at California’s first canmaking 
factory, in 1864. American sardines 
were canned in 1876; tuna, about 1903. 


ANSWERS 


3. According to the U. S. Department 
of the Interior, Fish and Wildlife Ser- 
vice, the total value of the three packs 
to canners was over $126,000,000 
(salmon—$52,586,405; tuna— 
$47,407,451; sardines—$28,866,859). 


4, Almost 5 million cases of salmon 
and over 4 million cases of tuna. Sar- 
dines ranked first in number of cases 
packed with well over 6 million cases. 


100 East 42nd Street 


CONTINENTAL (© CAN ComPANy 


New York 17, N. Y. 


4h, HON 010 CANNED SALMON, 
TUNA AO SARDINES 
COMPARE AS TO 
WUMBER OF STANDARD 
CASES PACKED 


Food for thought: The American 
public annually consumes millions of 
pounds of canned fish. In fact, canned 
fish is becoming more and more a 
staple part of the average family’s 
diet. This trend, in itself, is an indica- 
tion of the fish canning industry’s 
success. The modern housewife buys 
canned fish with the utmost confi- 
dence. She knows that she gets top 
quality and a healthful, nutritious 


' product. We, of Continental, salute 


the fish canning industry, and reaffirm 
our pledge to continue to offer the 
“best in quality, best in service.” 
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EDITORIALS 


busines is sitting pretty, is in the money, and will 
continue to be for many months to come. Why? 
Because he is not only furnishing foods which the 
world needs as never before, but he is furnishing them 


G busines YOUR PACKS—Every canner in the 


in imperishable form, in the steel armor of the tinned | 


can. The food he furnishes does not have to be con- 


sumed on the spot, or almost immediately, as is the 
case with the vast majority of other forms of food 


presentation. His food will stay safely in that tinned 
package “awaiting the pleasure of the owner.” There 
can be no competition. The food is canned fresh and 
it remains fresh until wanted, merely cooked instead 
of raw, as in most other foods, but for that very reason 
free from the destructive ravages of insects and 
microbes. 


Remember what caused the discoverer of canning, 
M. Appert, to go on with his researches and ultimately 
to produce what we now know as the canning industry: 
that cooked food, sealed in an hermetically closed con- 
tainer, would keep indefinitely, under all sorts of 
modern handling. He started with glass jars but his 
process was not entirely feasible until the tin can was 
discovered. Sealed in those tinned canisters, as they 
were called, and later shortened to tin cans, the food 
merely awaited the pleasure of the owner, and that is 
as true today as ever. But when you have said this 
you will have mentioned one of the 8 wonders of the 
world; commonplace today but not so in those early 
cays of experiment and doubt. The mere fact that 
canned foods can meet and withstand almost every at- 
‘ack of nature until that all-important hermetical seal 
has been broken (the can opened), is known to you, 
«nd to millions of other consumers, but is not as fully. 
vcmonstrated, that is the public is not as sufficiently 
itormed of this truth as it ought to be, for the best 
‘.terests of the canned foods industry, and for the 
vost interests of the consuming public. There remain 
many who regard all canned foods with doubt if not 
distrust. Their numbers are rapidly diminishing, but 
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for their own sakes it would be charitable and helpful 
to demonstrate to them the safety as well as the 
economy of canned foods, and this is saying nothing 
of the freshness of the products which they convey to 
their users, against all time and temperatures. 


On such a mission you deserve to be in the money, 
for what is so beneficial, so soul-satifying as good foods 
known to be safe, and always ready! 

But have you done your full duty in producing this 
fine food, but doing nothing to move it into the marts 
of trade? In other words huge quantities of canned 
foods are produced annually, and then left to the ten- 
der mercies of second hands to market. It is as if you 
were one who helped produce millions of cases of can- 
ned foods, piled them on the sidewalk and left their 
distribution to someone else. Wholesale grocers are 
notoriously poor advertisers, always have been and 
always will be, we guess. But today’s crop of dealers 
is not as bad as the oldesters were. It used to be their 
standing excuse: get the retail grocers to come in and 
ask for the goods, and we will stock them. Here were 
two non-advertising traders furnishing an example of 
“an immovable force meeting an immovable object.” 
(If you can beat that for an Irish bull, send it in.) 
But that is what the distribution of canned foods has 
been up against since the earliest beginnings, all be- 
cause the canners had no slighest conception of the 
need to advertise their products. With the few excep- 
tions of canners who do advertise nationaly (incident- 
ally one of them is a leader in advertising expendi- 
tures in the whole country) canners have no concep- 
tion about advertising. Yet if you asked them: is it 
right to pile a couple of hundred million cases of can- 
ned foods on the market and do nothing towards dis- 
tributing them, they would answer: “we employ brok- 
ers.” Yes, varily, the brokers do and always have 
saved the canners’ skins. The brokers would be helped 
immensly if the producers were doing their share to 
move the outputs, as do all other producers or manu- 
facturers. 
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This generalization is true, but if you take the hook 
do not attempt to run away with it, by planning a 
nation wide campaign. You just can’t afford it, and it 
would be a false merchandising effort, because you have 
not the quantity to constantly supply an effort of that 
kind. But if you cooperated with your brokers, espe- 
cially in small carefully selected localities, to make your 
brands known and continually asked for, you would 
find that you could get a better price per dozen, and 
would be able to steadily increase the amount supplied 
annually, if your quality were the kind the people 
liked. There would be no waste effort in such action, 
and it would pay in profits and increased sales. You 
would soon automatically restrict the distribution of 
your packs to a small area, and then keep that con- 
stantly supplied (and the brands advertised locally), 
so that no one could ever go to a retail grocer, and not 
find your goods on his shelves. 

We have preached this for years but it seems to us 
that the industry is only now fully ready to adopt such 
a plan, and keep it moving. : 


WHAT OF 1947 CROPS ?—Having painted this en- 
couraging picture of the position of canned foods in 
the public economy, what are the prospects for a gen- 
erous supply of all canned foods in 1947? 

So far this season the growing conditions of all crops 
have been bad. Everywhere the weather has been 
against soil preparation and seeding, and the year is 
getting late. 


For the first time that we can recall the National 
Canners Association has interested itself in the field of 
production and marketing of canned foods. They have 
always been busy, and very successfully, in attending 
to the laws and enforcement programs affecting the 
industry, but now they see the value of crop considera- 
tions, and have just issued the following very timely 
report on peas. 


Weather Retards Pea Plantings, says N.C.A.—It is 
too early for a complete report on pea acreage planted 
for canning but because of the lateness of the season 
in the East and Midwest, and because of the extremely 
unfavorable weather conditions, the prospects are that 
considerable acreage that had been planned for 1947 
will not be seeded. 


Pea planting in most of the Eastern and Midwestern 
pea districts has been delayed because of excessive rain 
and cold weather. In New York State and Wisconsin, 
where last year almost half of the Nation’s pea crop 
was packed, prospects for getting peas into the ground 
in time to produce a satisfactory crop this year appear 
most discouraging. A survey of Wisconsin indicates 
that less than 20 per cent of the Alaska acreage had 


been planted by May 5th, with practically no Sweets in 
the ground. Most of these plantings are in the lighter 
soils of the Southern part of the State, and along the 
Lake. There has been very little planting of peas in 
the heavier soils which constitute a very large part 
of the pea acreage. ’ 

Cold, rainy weather over last weekend will prevent 
planting the early part of this week. Wisconsin can- 
ners report that a 40-year experience in growing peas 
indicates that the best crops are grown when peas are 
planted from April 20th to May Ist, and that the risk 
of running into hot weather materially increases with 
plantings after the first of May. Many have indicated, 
however, that they will risk planting up to May 15. 
That leaves them only about a week to get the bulk of 
the Wisconsin acreage planted and that will be possible 
only if warm, sunny weather develops this week. 

Pea planting through Illinois, Indiana, and Ohio has 
likewise been delayed because of too much rain. Since 
the latest date for successful planting in the Southern 
and Central parts of those States has passed, consider- 
able contracted acreage has been abandoned. In New 
York State a survey of 95 per cent of the intended acre- 
age shows 12.6 per cent planted. Soil is so wet because 
of continuous rainy weather that canners state they 
will not be able to plant again before about Thursday 
or Friday of this week and then only if weather clears 
and temperature rises. Most canners say that they will 
not risk planting after May 20th. The entire pea 
planting in the State is about 5 weeks later than last 
year, and canners estimate that they will not be able 
to get more than from one-half to two-thirds of last 
year’s acreage in the ground, and that only if weather 
conditions improve immediately. 

Maryland canners were late in getting their peas 
planted because of cold wet weather. Poor growing 
conditions have held back the growth of peas until they 
are reported to be only about 4 inches high in Western 
Maryland. Canners report that a satisfactory crop of 
peas in this area depends on the weather remaining 
cool until hearvest-time. 

Utah canners report pea planting finished, with acre- 
age 29 per cent below that of 1946. 

In Minnesota some peas were planted late in Apri! 
but wet weather during early May stopped planting. 
If weather conditions improve in the next few days 
planting could proceed satisfactorily. 

Weather conditions in the Northwest have been more 
favorable than normal and pea planting in that terri- 
tory is reported as practically completed. Crop pros- 
pects appear well above average and, according to re- 


ports, harvest may begin one to two weeks earlier than 
normal. 
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QUALITY EVALUATION OF 


RAW PRODUCTS FOR CANNING 


Recognizing the necessity for a quality raw product if quality is to be cut 
out of the can, the author here describes the methods developed for the 
measurement of maturity of the raw product as the principal quality factor. 


The production of high quality canned 
fruits and vegetables represents a com- 
bination of effort on the part of the 
grower and the canner; the grower to 
produce a raw product of the highest 
possible initial quality, and the canner 
to use every available means to prepare 
and ean that product so as to retain its 
original desirable properties. Since it is 
a well-known fact that canned foods can 
be no better than the raw products used 
in their manufacture, the importance of 
the grower’s role, from the selection of 
seed to harvesting of the crop, is readily 
apparent. 


Of the various problems involved in 
the growing of canning crops of high 
quality, that of harvesting at the proper 
maturity is one which has deservedly re- 
ceived the most attention. This problem 
is of interest to canners and growers 
alike, since apart from raw products of 
high initial quality, both also desire to 
establish some equitable basis for the 
purchase of the crop on the basis of 
quality. Tests for peas and corn have 
received most attention because of the 
volume of these products packed and the 
short time during which these vegetables 
remain at optimum maturity. It is 
therefore of interest briefly to review 
some of the methods which have been 
developed or proposed for use in the 
establishment of maturity in raw can- 
ning stocks. 


MATURITY TESTS FOR PEAS 


Although peas have commonly been 
varvested according to a schedule based 
on the number of days after the vines 
‘oom, this method is not very reliable 

ice it does not allow for abnormal cli- 
matic conditions. As early as 1910, 
studies were made at various commer- 

u and governmental laboratories in an 
‘ort to develop a chemical or physical 

‘ for maturity. Early attempts of 
‘is nature included physical tests based 

‘ puncturing of the skins, or measure- 


ent of the refractive index, freezing . 


int, or electrical conductivity of juice 
pressed from the peas, but none of 
ese tests proved to be very satisfac- 
'y. Similarly, attempts were made to 
‘vvelate maturity of the peas with vari- 
‘ chemical tests such as determination 
the sugar, starch, nitrogen, or other 
lstituents of the product. While some 
these methods, such as the alcohol- 
‘soluble solids test, proved to be very 
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By A. E. MUDRA 


Research Division, American Can 
Company, Maywood, Illinois 


reliable in indicating maturity of the 
peas, all had the disadvantage of being 
too slow and too complicated for use out- 
side of the laboratory. The need re- 
mained, therefore, for a simple, quick, 
and reasonably accurate test for check- 
ing the maturity of peas as received at 
the cannery. 


THE TESTING METHODS 


Testing methods which have been used 
commercially, and which fulfill these re- 
quirements to a greater or less extent 


THE TENDEROMETER 


include the sample sieve-size grader, spe- 
cific gravity test, Texturemeter, and the 
Tenderometer. 

Grading of the peas for size by means 
of a sample grader provides one rapid 
and simple means of estimating to some 
extent the maturity of peas. Although 
this method has been rather widely used, 
the percentage of the various sizes of 


peas does not necessarily indicate their 
true maturity or quality. The specific 
gravity method was intended to over- 
come this objection, since tests have 
shown that as peas mature and develop 
a higher starch content, the density of 
the peas also increases. The relation- 
ship between maturity and density (or 
specific gravity) is quite reliable, al- 
though the test requires a certain degree 
of skill on the part of the operator. One 
method of running this test consists of 
immersing the peas to be tested in a 
salt brine solution, and noting the per- 
centage of sinkers and floators. Air be- 
neath the skins of the peas, however, in- 
terfers with the test, and it has been 
found necessary to blanch the peas in 
hot water or otherwise remove this air 
before testing. Another test which has 
been developed for measuring the specific 
gravity of peas involves placing a 
weighed quantity of peas in a calibrated 
glass cylinder, and determining the vol- 
ume of water displaced by the known 
weight of peas. From the ratio of the 
weight of peas to the volume which they 
occupy, the specific gravity is deter- 
mined. 


THE TENDEROMETER 


The Tenderometer, a device for me- 
chanically “chewing” peas to evaluate 
their tenderness, was developed in the 
Research Division of the American Can 
Company. The practical significance of 
this factor in. determining the commer- 
cial grade of canned peas is indicated by 
the fact that in the U. S. standards for 
grades almost one-half of the total score, 
or 45 points out of a possible 100, is 
based on tenderness. Thus, tenderness 
has come to be regarded as synonymous 
with quality, especially with regard to 
grading of the raw stock. 


In basic principle, the operation of the 
Tenderometer involves measuring the 
force required to shear a sample of peas 
between a pair of grids. One grid is 
mounted on a motor driven shaft, while 
the other grid is connected to a weight 
arm and a pointer to indicate the force 
required to shear the peas. To operate 
the Tenderometer, the chamber formed 
by the two grids is filled with peas and 
the cover is closed. This trips a switch, 
starting the motor, and the movable grid 
is rotated through the sample of peas. 
The pressure required to completely 
shear the product is registered by the 


4 
i 
4 
q 
| 
Ley 
j 
: 
‘ad 
4 
. 
‘ 
4 
7 
> 


pointer, which remains at the maximum 
scale reading until returned to zero by 
the operator. After shearing the peas, 
the rotating grid continues through one- 
half revolution, after which the motor 
reverses automatically and returns the 
grid to its original position. The ma- 
chine is completely automatic, so that 
it makes the determination, reverses it- 
self, clears the grids, and stops in posi- 
tion for the next sample, all by the sim- 
ple operation of closing the cover on the 
machine. Thus the readings obtained 
do not depend upon the skill or judgment 
of the operator, and personal error is 
reduced to a minimum. 


TESTS SHOW RELIABILITY 

During the course of the develop- 
mental work with the Tenderometer, ex- 
tensive experiments were carried out in 
commercial canning plants with different 
varieties of peas grown in various pea- 
growing districts from Maine to the 
state of Washington. In these tests, the 
Tenderometer readings on a large num- 
ber of lots of peas were checked against 
the commercial grades and alcohol-insol- 
uble solids results for each correspond- 
ing lot after canning. These tests indi- 
cated that the Tenderometer provides an 
accurate and reliable method of evalu- 
ating the quality of raw peas, and this 
conclusion has since been borne out by 
studies made by a number of commercial 
and governmental laboratories. 


It has been found that the tenderness 
rating may be made on either pod-run 
peas or those which have been graded 
for szie. With ungraded or pod-run 
samples, the Tenderometer measures the 
combined effect of the tenderness and the 
proportion of component sieve sizes of 
the sample. If the sample shows a pre- 
ponderance of small tender peas it will 
show a low reading, while large or tough 
peas will be indicated by a high reading. 
The reading on a composite sample, 
therefore, will indicate the average ten- 
derness or quality of the lot of peas. 
If the exact tenderness of any one sieve 
size is desired, a Tenderometer reading 
on the graded sample is necessary. Al- 
though the Tenderometer has been pat- 
ented by the American Can Company, 
rights to this patent were turned over 
to Canning Industry Research, Inc., an 
agency operated for the benefit of the 
canning industry by the National Can- 
ners Association. The machines are 
manufactured for use on a royalty-free 
basis. 


Another device for evaluating the 
quality of peas is known as the Texture- 
meter. This machine consists of a metal 
cup with perforated bottom and match- 
ing perforations in the cover. The cup 
is filled with the sample of peas to be 
tasted, and a multiple punch is forced 
through the cup and contents, while the 
force required to penetrate the peas is 
indicated on a hydraulic pressure gauge. 


MATURITY TESTS FOR CORN 


As is true with peas, the stage of ma- 
turity at which corn is harvested deter- 
mines to a large extent the tenderness, 
flavor, and general quality of the canned 


product. As is also true with peas, con- 
siderable time and effort have been di- 
rected toward devising a simple, reason- 
ably rapid, and reliable test for maturity 
in corn as received at the cannery. Such 
tests are of mutual interest to canners 
and growers, since most canners prefer 
to buy corn on the basis of quality rather 
than on a straight-weight basis, and the 
growers should be compensated for de- 
livering the raw product at the optimum 
or desired maturity. 


TESTING METHODS 


Probably the oldest and most universal 
method of grading corn as it is brought 
from the fields is the “thumb-nail test.” 


THE MOISTURE TESTER 
Courtesy Brabender Corp., Rochelle Park, N. J. 


The corn by this method is graded into 
stages, such as the milk, early dough, 
late dough, ete., with the first grade 
being suitable for the whole grain style 
pack. Although this method works quite 
well when the grading is done by a 
trained and experienced person, the de- 
pendence of the test upon personal judg- 
ment presents obvious disadvantages. 
Objective tests, such as chemical de- 
terminations for sugar or starch have 
not proved to be adaptable for use under 
rapid fire seasonal canning conditions, 
for the same reasons that such tests are 
unsuitable for peas. Other tests, such 
as gravity separation in salt brine, or 
puncturing of the kernels by mechanical 
means, were tried with some success but 
have not been widely used commercially. 
During the 1941 and 1942 corn sea- 
sons, a series of tests were conducted by 
members of our Division to determine 
the relative merits of several commonly 
used or proposed corn maturity tests. 
This work was carried out at a large 
canning plant and involved testing sam- 
ples of raw corn for maturity by various 
methods and then grading the corre- 
sponding lots of ¢orn for tenderness 
after canning. The five methods of test- 
ing included in this study were as fol- 
lows: (1) Yardman’s grade, or thumb- 
nail test, (2) Brown-Duvel moisture 
test, (3) semi-automatic moisture test, 
(4) refractive index, and (5) the grav- 


ity test. On the basis of reliability in 
predicting the quality grade of the corn 
after canning from testing the raw 
stock, these methods were rated as 
follows: 


1. Semi-automatic moisture test. This 
method involves drying of a weighed 
sample of cut and prepared corn in an 
electrically heated chamber, and deter- 
mining the percentage moisture by the 
loss in weight. By means of a special 
instruments the dried samples are 
weighed without being removed from the 
heating chamber and the percentage 
moisture is read directly on a _ scale. 
This method of testing proved to be a 
reliable indicator of the maturity of the 
corn. In addition to being accurate, 
this method has the advantage of being 
easy to operate and does not require a 
high degree of training or experience on 
the part of the operator. Although ten 
samples may be tested at one time, the 
over-all drying time is 35 to 40 minutes 
and the moisture content of any one 
sample cannot be determined in a shorter 
time. 


2. The thumb-nail test as applied by 
the experienced yardman_ only 
slightly less accurate than the semi- 
automatic moisture test. Although the 
thumb-nail method of testing has the 
advantage of speed and ease of estimat- 
ing quality of corn, the grades given by 
different graders are not comparable 
and interchangeable. Allowance must, 
therefore, be made for personal differ- 
ences when the grades of different indi- 
viduals are to be compared. 


3. The refractive index showed about 
the same degree of accuracy as_ the 
thumb-nail test. This test makes use of 
a refractometer, an optical instrument 
in which a few drops of liquid expressed 
from the corn to be tested are placed on 
a glass prism and a reading is made on 
a calibrated scale. This method has the 
advantage of being very rapid, and the 
instrument is easily operated, although 
with the standard type of instrument 
some difficulty was found in reading the 
scale accurately due to turbidity of the 
expressed corn liquid. 

4. The next method, in order of ac- 
curacy, was the Brown-Duvel moisture 
test. This method, which is widely used 
for testing grain, involves heating a 
weighed sample of cut corn in oil, and 
measuring the water which is distilled 
from the corn. The results were found 
to be somewhat less accurate than the 
methods previously described, the pro- 
cedure is somewhat involved, requires 
considerable time, and requires constant 
attention on the part of the operator. 

5. Of the methods tested, the gravily 
separation test was considered to be the 
least reliable. This test involves wash- 
ing the cut kernels, draining, and plac- 
ing in a concentrated salt solution. The 
percentage of kernels which float is then 
determined. 

Recently, an improved type of refrac- 
tometer has been developed in which a 
special optical system is used to over- 
come the difficulty found with the stan- 
dard type of instrument. With this im- 
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proved refractometer, it is claimed that 
» sample of corn may be tested in about 
1!4 minutes, with an accuracy of +1% 
moisture. The canning company which 
developed this improved type of refrac- 
tometer uses the moisture test for check- 
ing samples from the fields to determine 
when harvesting should be done. The 
corn is again tested for moisture content 
Ly the same method when received at the 
cannery. Although this refractometer is 
protected by patent rights, the instru- 
ments are available for use by payment 
of a licensing fee for each instrument. 


THE SUCCULOMETER 


Another device, which has been devel- 
oped by the Maryland Agricultural Ex- 
periment Station in cooperation with the 
National Canners Association for meas- 
uring the maturity of corn, is known as 
the Succulometer. This instrument meas- 
ures the amount of juice which is readily 
extractable, by squeezing the corn under 
pressure and measuring the volume of 
liquid obtained. With this method, a 
sample of carefully cut corn is soaked 
in water for five minutes, drained, 
weighed and placed in a metal chamber. 
A plunger is inserted in the chamber 
above the corn and the sample cup is 
placed in the machine. A pressure of 
500 lbs. per square inch is then applied 
to the plunger by means of a hydraulic 
piston, and the pressure is maintained 
for exactly three minutes. The liquid 
expressed from the known weight of 
corn is then measured in a graduated 
cylinder, and from this volume the per- 
cent moisture is determined. This device 
is reported to be rapid, simple to oper- 
ate, and equal in accuracy to a moisture 
test on the raw product. 


GENERAL CONSIDERATIONS 


With any of these methods of grading, 
care must be exercised to obtain a sam- 
ple which is truly representative of the 
raw product lot to be tested. Peas may 
be sampled after vining, by removing a 
small quantity from a number of lug 
boxes in any given load and thoroughly 
mixing the sample thus obtained before 
testing for maturity. If the sample is 
taken directly from the viner, peas 
should be collected along the entire 
length of the machine since small or 


tender peas may predominate in certain 
sections of the viner while other sections 
would remove a greater percentage of 


the larger, more mature peas. Thus a 
salople obtained from only one part of 
the machine would not be representative 
of the entire lot. 

'. sampling corn for maturity tests, 
‘rcouently a random sample of 30 to 50 
collected from various parts of the 
'. This sample is then weighed and 
t orn is husked and trimmed as for 
¢ ng. The useable husked ears are 
t weighed to determine the percent of 

o that this factor can be consid- 
ere. in determining the grade of the 
i ‘corn. The usable ears are cut in 
ndard corn cutter, the cut corn 
shly mixed, and may then be tested 


for meio according to the method 
aesired, 
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TOMATO STANDARDS AMENDED 


Other Calcium Salts Permitted as Optional 
Ingredients 


On March 20 of this year a meeting 
was called by the Federal Security 
Agency to consider further amendments 
to the Standards of Identity for Canned 
Tomatoes which would permit the use 
of additional calcium salts for the firm- 
ing of tomatoes as optional ingredients. 

As a result of evidence presented at 
that time the Administrator has con- 
cluded that calcium sulphate, calcium 
citrate and monocalcium phosphate as 
well as calcium chloride already per- 
mitted, be included as optional ingredi- 
ents in the Standard of Identity for 
Canned Tomatoes. 

When any one or more of these op- 
tional ingredients are used the label 
shall bear this statement: “Trace of 
Calcium Salt or Calcium Salts Added.” 

Text of the official conclusion, which 
appears in the May 6 issue of the Fed- 
eral Register, follows: 

“Conclusion. On the basis of the (fore- 
going) findings of fact it is concluded 
that the following amendments to the 
regulations fixing and establishing a defi- 
nition and standard of identity for 
canned tomatoes (21 CFR Cum. Supp. 
53.40) will promote honesty and fair 
dealing in the interest of consumers and 
it is proposed to amend § 53.40 Canned 
tomatoes; identity; label statement of 
optional ingredients as follows: 


“1. That subparagraph (4) of para- 
graph (a) be deleted and the following 
substituted therefor: 

(4) Purified calcium chloride, calcium 
sulphate, calcium citrate, monocalcium 
phosphate, or any two or more of these 
calcium salts, in a quantity reasonably 
necessary to firm the tomatoes, but in no 
case such that the amount of the calcium 
contained in such salts is more than 0.026 
per cent of the weight of the finished 
canned tomatoes. 


“2. That the third sentence in para- 
graph (b) be deleted and the following 
substituted therefor: ‘When one or more 
of the optional ingredients designated in 
paragraph (a) (4) of this section is 
present, the label shall bear the state- 
ment “Trace of ———— Added” or “With 
Added Trace of ————,” the blank being 
filled in with the words “Calcium Salt” 
or “Calcium Salts” as the case may be 
or with the name or names of the par- 
ticular calcium salt or salts added.’ ” 


Any interested person whose evidence 
was filed at the hearing is given 20 days 
from May 6 to file written exceptions 
which shall point out any alleged errors 
in the proposed order and which shall be 
submitted in quintuplicate to the Hear- 
ing Clerk of the Federal Security 
Agency, Office of the General Counsel, 
Room 3255 Social Security Building, 4th 
Street and Independence Avenue, S.W., 
Washington, D. C. 


GRADING OF OTHER PRODUCTS 


Although peas and corn have received 
the most study with regard to develop- 
ment of maturity tests, methods have 
been developed to evaluate quality or 
maturity of a number of other products. 
For example, raw tomatoes are graded 
on the basis of color and size, some 
fruits are judged on the basis of firm- 
ness, and citrus fruits must show a cer- 
tain sugar-acid ratio before being har- 
vested. The Tenderometer, while devel- 
oped primarily for testing peas, has also 
been used for lima beans and asparagus 
with some success. 


Through continued research, further 
improvements in methods for evaluating 
the quality of raw products may be ex- 
pected. Such research is of vital inter- 
est to canners and growers alike, since 
both will benefit through improved mar- 
kets for their products. 
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GRAMS INTEREST 


VIRGINIA ASSOCIATIONS 
MAY MERGE 


At a meeting of the Tidewater Can- 
ners Association of Virginia held in 
Richmond on April 2, the matter of the 
merging of the three Virginia canners’ 
associations was taken up and it was 
agreed that the following Resolution be 
sent to members of each of the three 
associations: 

“Be it resolved by the Tidewater Can- 
ners Association of Virginia, Inc., in 
regular meeting assembled that a com- 
mittee be appointed by President Daniel 
to survey the resources of our members 
and of our territory to determine the 
potential pack of our members as well 
as that of non-members and the willing- 
ness of canners to pay certain dssess- 
ments for membership, to the end that 
the Association be properly financed to 
accomplish the purposes set forth in our 
by-laws. 

“Upon completion of this survey and 
upon completion of a like survey by a 
committee to be appointed by the Vir- 
ginia Canners Association, a joint meet- 
ing of the 2 committees be held to co- 
ordinate the reports and report back to 
their respective Associations, with rec- 
ommendations as to the action to be 
taken. 

“It is further resolved that a joint 
meeting of the several Virginia Canners 
Associations be held in the Fall of 1947 
(at a place to be mutually decided upon) 
at which time final reports shall be made, 
and suggestions and plans for the amal- 
gamation of the several Virginia Asso- 
ciations proposed. 

“It is further resolved that copies of 
this resolution be mailed to the Virginia 
Canners Assocation at Roanoke, and to 
the Eastern Shore of Virginia Packers 
Association of Cape Charles, Va., and 
to The Canning Trade of Baltimore, 
Md.” 


FLAVORING EXTRACT ASSOCIA- 
TION TO MEET 


The Thirty-eighth Annual Convention 
of the Flavoring Extract Manufacturers 
Assocation will be held at the Traymore 
Hotel, Atlantic City, May 25 to 28. The 
business sessions begin on Monday, May 
26, with many business leaders, tech- 
nologist and Government officials in- 
cluded in the program. 


HOUSTON BROKERS ELECT 


At a meeting of the Houston (Tex.) 
Food Brokers Association on April 7, 
R. E. Spaulding was elected President; 
Bill Meyer, Vice-President; Lonnie Hall, 
Secretary; and LeRoy Melcher, Trea- 
surer. 
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QUARTERMASTER GENERAL 
COMPLIMENTS CAN MAKERS 


Speaking before members of the Can 
Manufacturers Institute recently at the 
Hotel Pierre in New York City, Major 
General Thomas G, Larkin, Quarter- 
master General, paid tribute to the can 
makers for the quantity of “ideal” con- 
tainers produced for the armed forces 
during the war years, and he asked con- 
tinued research to fit containers to the 
changing needs of modern warfare. “We 
pray there will never be another war, 
but it is our job to be prepared for it, 
to change equipment and tactics in 
peace with scientific developments,” Gen- 
eral Larkin said. The new developments 
and needs were described to the Institute 
members by Colonel Andrew T. McNa- 
mara, Chief of the Subsistence Division 
of QMC, Lieutenant Colonel E. W. Bell, 
Chief of the Equipment Section, Fuels 
and Lubricants Branch, and Colonel 
Charles S. Lawrence, Commanding Offi- 
cer, Quartermaster Food and Container 
Institute. 

During the war, Colonel Lawrence 
said, the average length of time between 
production of the food and its consump- 
tion was nine months. The canned ra- 
tions had to have the “stability” to with- 
stand temperatures ranging from 130 
degrees F. to near zero for this length 
of time. The food decided upon for 
army use must be readily available and 
the packaging of the food designed for 
easy opening. He asked the can makers 
to increase their efforts to achieve 
greater flexibility in rations cans, both 
from the standpoint of shape and ease 
of opening. 


SEEKS CANNERY 


The Round Lake Citizens Committee 
of Round Lake, Florida, is seeking to 
obtain a cannery for that community. 
Round Lake is situated in Jackson 
County, Florida, one of the state’s great- 
est agricultural counties. It is located 
on the Atlanta and St. Andrews Bay 
Railroad and U. S. Highway 231, and is 
midway between the cities of Dothan, 
Alabama and Panama City, Florida. 


ARTHUR NASH JOINS 
COMSTOCK 


Comstock Canning Corporation, with 
main offices in Newark, New York, has 
announced that effective June 1, 1947, 
Arthur E. Nash will become actively as- 
sociated with the Sales Department of 
the company. For the past three years 
Mr. Nash has served as Secretary of the 
Association of New York State Canners 
and is popular and well liked by the can- 
ning fraternity. 


SINCLAIR-SCOTT CATALOG 


The Sinclair-Scott Company, Balti- 
more, Maryland, manufacturers of ma- 
chinery for raising the quality of the 
canned product, has issued a new catalog 
in loose-leaf form, which features an 
indexed listing of parts by numbered 
sectional drawings, making it but a 
simple matter to place an order. Also 
included are tables of information and 
engineering data, designed to assist in 
solving plant problems. The catalog is 
available direct from the company at 
Baltimore 30, Maryland. 


FARMER PLANTS SOLD 


V. F. Farmer of Wapello, Iowa, has 
sold his sweet corn canning factory 
buildings at Wapello to four separate 
firms, two local and two from nearby 
Columbus Junction. The buildings will 
be used for a variety of enterprises, one 
building to house a farm machinery 
agency, another an automobile agency, 
another section to house a trucking firm, 
and the remainder to be remodeled into 
a sale pavilion. The fully equipped two- 
line plant, which Mr. Farmer purchased 
from H. C. Baxter & Bro. of Brunswick, 
Maine, in 1937 is being dismantled and 
the machinery and equipment offered for 
sale. Mr. Farmer has another canning 
plant at Story City, Iowa. 


BOB WHITE PROMOTES PATRICK 


Kenneth N. Patrick, former director 
of industrial engineering at Kellett Air- 
craft Corporation, has been appointed 
general manager of the Bob White Or- 
ganization, Chicago, food sales promo- 
tion representatives. 

After seven years with the aircraft 
company, Patrick joined the Philadelphia 
branch of the Bob White Organization 
last year to handle industrial real estate. 
Shortly after, he also assumed direction 
of all Eastern sales for Pinafore canned 
poultry products, sold nationally by the 
Bob White Organization. 


ORANGE JUICE FOR SCHOOL 
LUNCH 


PMA has bought more than 5 million 
gallons of Florida sunshine for Ameri- 
can school children. The purchase took 
the form of some 755,300 gallons of 
canned concentrated orange juice for 
this year’s school lunch program— 
enough to make 113 million glasses of 
reconstituted juice for children all over 
the country. 

PMA bought concentrated canned 
juice instead of fresh oranges because 
the concentrate costs less to ship. It 
keeps well and is convenient and time- 
saving for school lunch workers to serve. 
It went on school lunch menus for the 
first time last year when about 303,000 
gallons of it were bought for direct dis- 
tribution to schools participating in the 
program. 
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MODERN 
Super-Pulper 


MODERN 


- MODERN 


HAND PACK FILLER 


with Automatic Juicing Attachment 


Here's another FAC Machine that steps up 
quality. The automatic pre-juicing technique 
puts a measured quantity of juice in the can 
before the tomatoes go in. Greatly improves 
appearance and quality of the pack. Also 
reduces waste... increases yield ... cuts costs 
... all resulting in Increased Profits for you. 

With the other modern accessories avail- 
able for FAC Hand Pack Fillers, you can fill 
speedily and accurately, those quality, spe- 
calty products that improved public tastes 
cre increasingly demanding: cut, diced, sliced, 


shoestring or French style and mixed vegeta- 


bles, sliced fruits, olives, etc. Ask about these 
accessories that can widen your markets... 
and your margins! 
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No. 2 Incline 
Scalder 


MODERN 
Super Juice Extractor 


For the most complete line of Modern 
Machinery for processing and canning 
corn, beans, peas 
tomatoes, fruits, 
see the 260-page / 


FMC Catalog. 
Number 800.) 
MODERN 


No. 180, 18-Valve 
High Speed Juice Filler 


C-300 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE—SAN JOSE, CALIFORNIA 


FMC Rotary Washer 
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McCONVILLE JOINS GLF 


Thomas P. McConville, who has 
worked in food technology and research 
for Deerfield Packing Corporation (Sea- 
brook Farms), Crown Can Company, 
National Can Corporation, and_ since 
April 1943 for the Continental Can Com- 
pany, where he was in charge of field 
research for the Syracuse-Malden, Mas- 
sachusetts district, has joined Coopera- 
tive GLF Farm Products, Inc., Ithaca, 
New York, as Director of Food Research 
and Quality Control for its Marketing 
Division. He will make his headquarters 
in the laboratory now being completed 
at Waterloo, New York. In addition to 
supervising quality control work in the 
GLF canning plants, Mr. McConville 
will direct food development activities of 
the pilot canning plant at Waterloo and 
will coordinate the work at the Cereals 
Laboratory in Buffalo with the rest of 
the work on food research and quality 
control. 


TWO FISHERY LABORATORIES 
CLOSE 


As a result of the reduction in appro- 
priations in the Fish and Wildlife Ser- 
vice, the Fishery Technological Labora- 
tories at Boston, Massachusetts, and 
Mayaguez, Puerto Rico, will be closed. 
Under the provisions of a bill passed by 
the House of Representatives, appropria- 
tions for the Commercial Fisheries Divi- 
sion of the Service were reduced from 
$401,000 as provided for in the Presi- 
dent’s budget, to $200,000. A separate 
item for the Fishery Marketing News 
Service was cut from $141,600 to 
$100,000. 


ARBITRATION BOARDS 
ANNOUNCED 


Having completed its work with the 
National-American Wholesale Grocers 
Association and the U. S. Wholesale 
Grocers Association, the National Food 
Brokers Association has announced re- 
vised Arbitration Boards for settling dif- 
ferences between canned foods buyers 
and sellers. The food broker members 
of the Board were appointed by NFBA, 
while each of the respective grocers as- 
sociations appointed their representa- 
tives. 


HATS OFF TO DR. SIEGEL 


Tomato canners have Dr. Maurice 
Siegel of Strasburger & Siegel, to thank 
for the very splendid work he did in con- 
vincing the Food and Drug Administra- 
tion of the advisability of permitting the 
use of various calcium salts for the firm- 
ing of canned tomatoes, providing their 
use be properly stated on the label. Dr. 
Siegel has pioneered in this work which 
has done much to keep tomatoes in a 
whole condition and thereby raise the 
quality of the product. 
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WEST COAST NOTES 


Calendar of Events 


IMPROVEMENTS—The G. W. Hume 
Company, Turlock, Calif., headed by 
Raymond G. Hume, has made many 
plant improvements in preparation for 
the 1947 season. Considerable new 
equipment was added in time for the 
spinach canning season and other im- 
provements have since been made, in- 
cluding an enlargement and renovation 
ing of a warehouse. Considerable spin- 
of the plant cafeteria and the rebuild- 
ach was packed this season in cellophane 
bags for the fresh produce markets. 


FIRM DISSOLVED—The partnership 
of Robert W. Carig, E. J. Darrimon and 
Albert G, Evans, operating at San Jose, 
Calif., as the Top Line Canning Co., 
have published a notice of dissolution 
and that Albert G. Evans is not a 
partner. 


WILL ALSO CAN—The Winterking 
Packing Company, Modesto, Calif., or- 
ganized originally for the packing of 
frozen foods, is preparing to can fruits 
on quite an extensive scale this season. 
Some operations along this line were 
earried out last year, but additional 
equipment has been installed with the 
idea of greatly increasing the output. 


EAMES ON NAM BOARD—Alfred 
W. Eames, president of the California 
Packing Corp., San Francisco, Calif., 
has been appointed a national vice- 
chairman of the National Association of 
Manufacturers’ 1947 fund raising cam- 
paign by the national industrial infor- 
mation committee. 


FOREIGN TRADE LEADS 


Mosa S. A., 46, rue Grisar, Brussels, 
Belgium, seeks purchase quotations and 
agency for canned and preserved fruits. 


Oswaldo Stanisci, representing Socie- 
dade de Representacoes Gerais “Stanis 
ci” Ltda., Avenida Ipiranga, 795, Sao 
Paulo, Brazil, is interested in obtaining 
exclusive representations for canned 
goods. Mr. Stanisci is now in the U. S. 
for 38 months. U.S. address: ¢/o Econ- 
omy Trading Corp., 105 Hudson St., New 
York, N. Y. Itinerary: New York, Chi- 
cago and other such cities as may be 
necessary. 


Edgar E. Lewitt, representing L. 
Raphaely & Son, P. O. Box 447, Cape 
Town, Union of South Africa, is inter- 
ested in representing manufacturers or 
their authorized export agents only for 
foodstuffs. He is now in the U. S. for 5 
weeks. U. S. address: c/o Barclays 
Bank, 120 Broadway, New York, N. Y. 
Itinerary: New York City, and others as 
necessary. 


R. & J. D. Crawford “Parkhouse,” 
Manse Road, Crossgates, Fife, Scotland, 
seeks purchase quotations for canned 
and packaged foodstuffs. 


MAY 21-22, 1947—Industrial Waste 
Conference, Purdue University, Lafay- 
ette, Ind. 


MAY 22-23, 1947—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


MAY 25-28, 1947—38th Annual Con- 
vention, Flavoring Extract Mnufactur- 
ers Association, Traymore Hotel, Atlan- 
tic City, N. J. 


MAY 26, 1947—Administrative Coun- 
cil Meeting, National Canners Associa- 
tion, Shoreham Hotel, Washington, D. C. 


MAY 27-28, 1947—Board of Directors 
Meeting, National Canners Asociation, 
Shoreham Hotel, Washington, D. C. 


JUNE 1-2, 1947—Spring Meeting, 
Michigan Canners’ Association, Park 
Palace Hotel, Traverse City, Mich. 


JUNE 1-4, 1947 — Seventh Annual 
Meeting, Institute of Food Technologists, 
Statler Hotel, Boston, Mass. 


JUNE 2-5, 1947—Greater New York 
Grocery Buyers Show, Madison Square 
Garden, New York, N. Y. 


JUNE 9-11, 1947—Mid-year Meeting, 
Grocery Manufacturers of America, Sky- 
top Lodge, Skytop, Pa. 


JUNE 10-11, 1947—Annual Meeting, 
U. S. Wholesale Grocers Association, 
Adolphus Hotel, Dallas, Tex. 


JULY 9-18, 1947—Tomato Technicians 
School, Purdue University, Lafayette, 
Ind. 


JULY 23-AUGUST 1, 1947—Associa- 
tion of New York State Canners, Inc., 
Mold Count School, Geneva Experiment 
Station, Geneva, N. Y. 


NOVEMBER 20-21, 1947—Annual 
Convention, lowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
Iowa. 


DECEMBER 4-5, 1947—Fall Meeting, 
Tri-State Packers Association, Traymore 
Hotel, Atlantic City, N. J. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brokers Association, 
Atlantic City, N. J. 


JANUARY 18-22, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


THE CANNING TRADE May 12, 1947 


4 


sy 
4 
“Ae 
2 
= 
| 
4 
4 
34 
| 
if 
= 
2 
“4 


PREPARE YOUR BOILER ROOM NOW. .- .- 
- - - AVOID COSTLY BREAK-DOWNS LATER 


COMPLETE 
BOILER ROOM SUPPLIES 


AND 
MAINTENANCE EQUIPMENT 
TUBE CLEANERS e SAFETY VALVES * GAUGES 


PACKING FOR ALL PURPOSES o 


KILSOOT-FIRE SCALE REMOVER 
KEY SAFETY HAND HOLE CAPS 


@ KEY SEALING COMPOUNDS 
No order too large or too small — Prompt Delivery 


Call, Plaza 1415, write or wire 


C. A. KRIES COMPANY, INC. 
118 LIGHT STREET, BALTIMORE 2, MARYLAND 


Ke We pack tender Wise canners can depend on Worcester Salt to keep 
ep 


their pack tender. This salt is clean, flavorful, and free 


{ from calcium or magnesium compounds. If you want 
ORCE oN a high score pack, use Worcester’s. It’s a small item, 
but mighty important, and you can be sure you are 
a a getting the best—the purest salt it is possible to obtain. 


Worcester Salt j 


THE THING” 


(HE CANNING TRADE - May 12, 1947 


13 


a3 2 
4 

q 
i 

q 
\ 
4 a = = 

= 


THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Stocks Cleaning Down Rapidly—lInterest 
Centers in the Condition of Crops and the 
Prospects—We Again Begin ‘‘Crop Reports” 
—yYour Help is Needed—Advance in 
Freight Rates! 


GOOD APPETITES—The consumption of 
canned foods would seem to be at a high 
point with the consumers, a not remark- 
able thing for this season of the year, 
since larders are getting low and con- 
sumers depend upon their retailers to 
keep them supplied. But the canners, as 
producers, may feel that they have not 
seen any considerable market effort of 
this kind, but how could they when 
stocks have been mostly moved from 
their hands, and are now in the market 
place, which means between wholesalers 
and the retail trade. All reports seem 
to indicate that if the present heavy de- 
mand continues for any lenpth of time 
the stocks will be at or near exhaustion, 
that is from first hands. And despite 
some market reporters the evidence does 
not seem to show that canned foods 
stocks are piling up in warehouses. Cer- 
tainly the retailers of every kind and 
description are busy handing them over 
the counters of the country, and this 
despite the fact that canned tomatoes, 
for instance, are almost out of reach of 
the average consumer, pricewise. If this 
were not so the stocks of canned toma- 
toes would have vanished long ago. This 
is hard on the poor it will be argued, but 
let them exhibit the poor to whom they 
refer, for they seem conspicuous by their 
absence. The record attendance at race- 
tracks, baseball games and on the golf 
courses, indicates neither too much work 
nor too little money, and when you recall 
the 8-hour work day with plentiful holi- 
days there is no room to say money is 
scarce. The world is enjoying itself, a 
sort of after-the-war effect that ought to 
clear the atmosphere, as it clears their 
heads and minds. All of which means 
that the canned foods market is not suf- 
fering from lack of constant demand, 
and the steady clearing away of remain- 
ing spot stocks of canned foods of every 
kind. 


crops—The all important matter right 
now is the condition of ’47 crops. At 
this writing this is not too good. The 
weather has remained too cold and there 
have been too many and too incessant 
rains, keeping the soil in no condition to 
be properly worked and retarding the 
season, until it is now officially rated 
three weeks late. 

The official weather report for Friday, 
May 9th said: 

“The cold Canadian air mass that 
swept into the Atlantic Coast States con- 
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tinued to move rapidly southward to 
northern Florida and the Gulf and tem- 
peratures were 10 to 20 degrees colder 
in the East than the previous day. 
Strong winds accompanied the cold air 
with maximum velocity of 55 M.P.H. 
reported at Baltimore. Temperatures 
were below freezing yesterday in western 
New York, Pennsylvania, West Virginia 
and as far south as central Kentucky and 
also westward to the Northern Plains. 
In the cold unstable air, showers oc- 
curred in the Great Lakes and northern 
Appalachians. Cloudy skies and warm 
weather continued over the Western 
States with some light rain reported.” 
Here is the latest truck crop report 
(some improvement over the old methods 
which covered only animal feeds and 
their condition, but still not enough of 
the kind in which canners are inter- 
ested). Truck crops are O.K. but in fact 
they are competitors with canning crops. 
However, a report on their condition tells 
you what is happening among canning 
crops. Here is the BAE’s (USDA) most 
recent summary at hand, in part: 


TRUCK CROP NEWS (as of May 1, 1947) 
—Most vegetable crops in States east of 
the Mississippi River developed slowly 
during the second half of April, accord- 
ing to the Bureau of Agricultural Eco- 
nomics. Farther west, temperatures gen- 
erally favored rapid maturity of crops. 

In most eastern areas, cold, wet 
weather delayed planting and other field 
work and retarded germination and 
plant growth. Most crops in the East 
are from one to three weeks later than 
usual because of the unseasonable spring 
weather. 


THE VEGETABLE SITUATION—Prices to 
growers for most fresh vegetables and 
new potatoes probably will be moder- 
ately higher this spring and early 
summer than in the same months last 
year, due to considerably smaller sup- 
plies this year ... Early intentions of 
processors to plant or contract acre- 
ages of truck crops for canning or 
freezing indicated that acreages 
planted this year compared with last 
year might be 2.5% larger for sweet 
corn, about 1% smaller for tomatoes, 
4% smaller for green peas, and 7% 
smaller for snap beans. Acreage of 
other crops which processors intend to 
plant or contract this year compared 
with last year are smaller by 11% for 
cucumbers for pickles, 32% for beets, 
and 46% for cabbage for kraut, but 
39% larger for pimientos. 

Packers’ and _ distributors’ total 
stocks of canned vegetables on March 
1, 1947, were 44% larger than a year 
earlier and 19% above the 1943-45 av- 
erage for that date. An important ex- 
ception was stocks of canned whole 


tomatoes, which this March 1 were 
only 57% of the average for this date. 
Cold-storage holdings of frozen vege- 
tables April 1 were nearly double 
those of a year earlier. Present stocks 
of canned and frozen vegetables partly 
result from the record packs of the 
past season... 


CROP REPORTS AND REPORTING—With 
this issue we resume an age-old custom 
with T.C.T. to give you a series of crop 
reports made by the canners themselves. 
They know canning crops and are best 
able to judge their condition. Of course 
it is still early, but we have started, as 
you will see elsewhere in this issue and 
we want to urge you to join in this serv- 
ice. There is nothing more important to 
the well-posted canner than a knowledge 
of what crops are doing in other regions, 
even if they are not in competition with 
him. 

Now, if each canner will contribute 
just a little we will have a weekly ac- 
cumulation that ought to be enlightening 
and helpful in your plans for ’47 can- 
ning. Please do this. We furnish the 
blanks and the self-addressed envelopes, 
and pay the postage. All you have to do 
is to tell us what you see about the can- 
ning crops around you. If you “GET” 
the importance of these crop reports you 
will cooperate, we know. They answer 
*What’s doing in canning crops!—not in 
Guatemala,—but in your region, and 
with others giving their versions, you 
have « good picture before you. You 
need this this year as always, which is 
the reason the old T.C.T. originated the 
practice years and years ago. Are you 
with us? 


FREIGHT MATTERS—There has_ just 
come to our desk: 

Flash — Eastern Railroads Propose 
Higher Rates on L.C.L. Traffic.  Rail- 
roads in Official Classification Territory 
announce, by Public Hearing Bulletin 
No. 1862, dated May 1, proposal to es- 
tablish increased scale of class rates, 
first to fourth class inclusive, to apply on 
less than carload traffic moving between 
all points in Official Classification Ter- 
ritory. 

Under the proposal, where the present 
first class rate for 50 miles is 59 cents, 
would become 109 cents; 200 miles, now 
100 cents, would be 125 cents; and so on 
up to 1,600 miles, now 310 cents, would 
be 341 cents. Under the proposal, classes 
under first class would bear the usual! 
percentage relation to first class as pre- 
scribed by I. C. C. order in the Eastern 
Class Rate Case. 

Public hearing was to be held before 
the Traffic Executives Association, East- 
ern Territory, in Room 333, Hotel Mor- 
rison, Chicago,Ill., on Friday, May 9, at 
10:00 a. m. (Daylight Saving Time). 


THE CANNING TRADE May 12, 1947 


of 
é 
| 
| 
| 
| 
fe 
4 
| 
Pa 


~ Stamina plus speed 


OUR VINERS ARE TAKING AN and accuracy, gives you greater 

INCREASINGLY IMPORTANT 
Fy PART IN THE PRODUCTION OF output at lower cost 
id CANNED AND FROZEN |. PEAS 
3 AND LIMA BEANS. BURT LABELERS and CASE PACKERS fit into 
: 766 the new era of competitive selling. Owners of Burt 
‘ in use in 1926 machines make more money because Burt machines 
a out-perform in every way. They have greater speed, 
e 1242 extreme accuracy, complete adaptability, high capacity 
4 in use in 1931 and remarkable stamina. 

1 5 41 No matter how you figure it, Burt-Bilt Labelers and 
a b im use in 1936 Case Packers give you more for your money. 

2207 

4 in use in 1941 


3591 


in use in 1946 


USE—FOR PROFIT AND 
TO MEET THE COMPETITIVE 
CONDITIONS OF TOMORROW. plete information. 


Write for prices and 


AMACHE 


MACHINE CO. 


“ Green Pea Hulling Specialists 
“steblished 1886 incorporated 1924 


TEWAUNEE WISCONSIN 


MACHINE COMPANY 
BALTIMORE, MARYLAND 
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NEW YORK MARKET 


Buyers Awaiting the Price Decline—Citrus 
Prices Ease up—Drive to Lower Prices Keeps 
on—Canners May Have to Carry the Packs 
—Tomato Prices Very Firm as Stocks are 
Vanishing—Curtailed Pea Pack for °47 Has 
Not Caused Increased Buying—Moderate 
Movement in Other Canned Foods—Better 
Syrup for Fruits—Price Resistance in Salmon 


By “New York Stater” 
New York, May 9, 1947 


THE SITUATION—Interest this week 
continued to center in the drive for lower 
food prices, with distributor interest in 
replacement buying still at a virtual 
standstill. Buyers read with interest the 
forecast of National Canners’ Associa- 
tion of a possible sharp contraction in 
canned pea production this year, due to 
adverse weather conditions. Marketwise, 
the principal development was an easing 
off in the price basis on canned citrus, 
reflecting the lateness of the season and 
distributor apathy to current offerings. 


THE OUTLOOK—While the widely-publi- 
cized price cuts in food have not impor- 
tantly affected staple canned foods, job- 
bers are still nervous over the continued 
pressure from Washington, and are gen- 
erally committed to a policy of riding 
out the storm on present inventories. 
Although a limited volume of memoran- 
dum business has been written on 1947 
packs, most canners have little or no for- 
ward business on their books, and the 
outlook indicates that the packers will be 
compelled to carry the bulk of this sea- 
son’s production while distributors “nib- 
ble” at the stockpiles through a conserv- 
ative hand-to-mouth buying policy. This, 
naturally enough, will affect canners’ 
pack plans,—particularly so if price 
pressure continues and packer costs hold 
at indicated levels. 


TOMATOES—Southern packers’ stocks 
are nearing the vanishing point, with $2 
the general asking price on the small 
stocks of 2s still available, with 2%s at 
$2.70. Limited offerings of extra stand- 
ards are reported in the Midwest at 
$1.75 for 2s, with fancies generally held 
at a $2.00 basis. 


PEAS—While the market would nor- 
mally firm up in response to NCA fore- 
casts of a curtailed crop this season, 
little buying interest made itself evident 
during the week. The trade is still con- 
cerned over the carryover picture this 
season. 


CORN—A moderate movement of corn 
into distributing channels is reported, 
and the market is showing a steady tone, 
particularly on fancy. Many packers 
expect a total cleanup of stocks in can- 
ners’ hands before the plants start run- 
ning on 1947 pack. 


ASPARAGUS—Canners are now running 
on asparagus in major canning areas, 
but little trading is reported, and distrib- 
utors are more concerned with working 


16 


out stocks of 1946 pack which they still 
hold. With California packers revising 
earlier price ideas upward, the trade has 
definitely backed away from asparagus 
for the time being. 


BEANS—A little inquiry for fancy 
green and wax beans is reported, but the 
market on standards and extra stand- 
ards is at a virtual standstill as fresh 
market competition shows seasonal ex- 
pansion. 


cITRUS—Demand for canned citrus 
products has been lagging, and Florida 
canners have eased their price views 
somewhat in an effort to stimulate trad- 
ing. Currently, unsweetened grapefruit 
juice is reported offering at 70 cents for 
2s and $1.65 for 46-ounce, with blended 
juices $1.00 and $2.20, respectively, and 
orange juice $1.12% and $1.60, all f.o.b. 
canneries. Segments have also eased 
slightly, with fancy 2s at $1.40 and 
broken at $1.25. 


OTHER FRUITS—Distributors, particu- 
larly those concerned primarily with pri- 
vate label lines, were greatly interested 
in the successful campaign by California 
fruit canners to secure liberalized sugar 
allotments for the 1947 pack. The new 
program, which has received approval 
of the Department of Agriculture, will 
enable fruit canners to pack a larger 
portion of their 1947 packs in heavy 
syrup. This development will give the 
top brand distributors a larger supply to 
work on, and by the same token may un- 
favorably affect, pricewise, the position 
of fruits in light syrup ... The volume 
of business in carryover canned fruits 
is necessarily limited, due to short hold- 
ings in first hands, but a little activity 
is reported in fruit cocktail, at steady 
prices . . . Reports from Honolulu indi- 
cate clouds on the labor horizon, with a 
possible strike movement in sight just at 
the time when pineapple canneries would 
be operating at peak capacity. 


SALMON—Current reports in the trade 
indicate that top grades of salmon are 
backing up, with growing consumer re- 
sistance to high prices. However, re- 
placement costs are higher, rather than 
lower, than those at which distributors 
received earlier shipments, so the situ- 
ation is stalemated. Many are of the 
belief that despite consumer reluctance 
to pay current asking prices for salmon, 
supplies are so short that current hold- 
ings will move before new pack arrives. 
Here, too, the price outlook is by no 
means favorable to a lower basis, and it 
may be that packers will have to rely 
to an increasing extent upon the export 
market where price, seemingly, is less 
of a factor than is the case with domestic 
sales. 


TUNA—Coast reports note a continued 
paucity of offerings, with canners con- 
cerned over the poor fishing results thus 
far. There is a good call for tuna 
locally, but trading is inactive, due to 
the absence of supplies. 


OTHER SEAFOOD—Buyers are looking 
for replacements on Maine sardines, but 
the market is closely sold up and nom- 
inal insofar as price is concerned . . . 
While supplies of both shrimp and crab- 
meat are short, little inquiry is reported 
locally, due to the relatively high prices 
still prevailing. 


CHICAGO MARKET 


Expectation of Lower Prices Stagnates the 
Market—Higher Wages and Lower Prices— 
Independent Retail Grocers Not Following 
the Prices Down — Late Season Causing 
Worry—Looking for 10s Tomatoes——Corn 
Cleaning up—Condition of Many Items— 
Citrus Quiet-—Want Heavier Syrup on Fruits 
—Big Tuna Pack Expected 


By “Midwest” 


Chicago, May 9, 1947 


THE MARKET—Lower prices and spring 
weather, or rather the lack of it, are the 
main topics of trade conversation this 
week. Lower press ad radio efforts to 
publicize Washington’s demand for low- 
er prices have helped materially to bring 
what little business activity there has 
been these past few weeks to virtually a 
complete standstill. The belief that new 
packs should be available at less money 
than last year is gaining momentum and 
creating a situation where it is exceed- 
ingly difficult for the average broker to 


_ write any business either spot or future. 


One Illinois canner this week announced 
a 10% decrease in the price of the prod- 
ucts they pack, which may be an indica- 
tion of things to come. 

With the chains still doing a tremend- 
ous business, many jobbers are becoming 
apprehensive and are reducing prices ac- 
cordingly, although in many cases the 
independent retailer is not cooperating 
by passing along lower costs to the con- 
sumer. As a result, the average inde- 
pendent finds business lagging and mak- 
ing it difficult for jobbers to move goods 
on hand and reduce inventories as rapid- 
ly as they would like. 


As this is written, there has been very 
little, if any, spring weather in this sec- 
tion of the country and an abnormal 
amount of rain during the last four or 
five weeks, retarding spring planting to 
where it is causing considerable concern. 
Probably less than 10% of the peas have 
gone into the ground in Wisconsin and 
Minnesota which means there could be 
serious bunching during the harvesting 
season, increasing the amount of stan- 
dards and sub-standards, exactly what 
everyone wants to avoid this year. Alas- 
ka peas probably will not be harvested 
until the early part of July which may 
create a “touch and go” situation with 
mid-west pea canners this year. 

Canned foods are receiving a lot of 
merchandising attention at present and 
with the exception of a few items like 
fruit cocktail, lower grades of salmon, 
Hawaiian pineapple and one or two oth- 
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At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with: flat veneer hoop. 


TOMATO 
FIELD BASKETS 


; “Scientifically Built to Last Longer” 
MANUFACTURED BY 


PORTSMOUTH ote 


_ | PLANTERS MANUFACTURING CO., Inc. 


ATTRACTIVELY DESIGNED 


GAMSE BUILDING. BALTIMORE,MD. 
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(yamse \THOGRAPHING Co.INC. 


truly A DIFFERENT 
KIND OF CATALOG 


A catalog that makes the ordering of 
parts easy by numbered sectional draw- 
ings and indexed lists. Tables of infor- 
mation and engineering data help you 
solve your plant problems. A conven- 
ient loose-leaf book that shows you how 
to join the canners that are improvin 
their pack the SINCLAIR-SCOT 


way. 


SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Sts., BALTIMORE 30, MARYLAND 


Capacity 


Kook-More Koils increase cooking tank capa- 
city by 20 per cent., or more. Four tanks 
equipped with Kook-Mores equal or exceed the 
capacity of five tanks with other coils. Faster 
cooking Kook-Mores also assure products of 
better flavor and color 


© Langsenkamp Production Units are designed for greater capacity, and are built 
to operate smoothy and efficiently at continuous peak loads. This means high 
capacity with dependability of operation. To inherent natural capacity they add 
the volume secured by elimination of non-productive time. As it should be, increas-. 
ed capacity is achieved with improved quality in finished products. 


F.H. LANGSENKAMP CO. 


D KING SALES & ENGINEERING CO. 
in the Canning lant 
jon and Washington 


206 First St., San Francisco, Cal. 
Oreg 
227-235 E. South St., INDIANAPOLIS 4, IND. | FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portiond, Ore. 
Mountain States 
LANGSENKAMP 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
EQUIPMENT 
TOM McLAY 


THE HORSLEY COMPANY 
P. O. Box 14, Port Deposit, Maryland 


Box 301, Ogden, Utah 


Canada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, 
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ers, the consumer has a wide assortment 
of canned fruits, vegetables and fish 
from which to choose. The average retail 
outlet is well stocked with canned foods 
of all varieties, although Mrs. Consumer 
has become more of a bargain hunter 
lately because of the immense amount of 
propaganda in regard to lower prices. 
The situation is confused to say the least. 


ASPARAGUS—There has been some buy- 
ing of new pack asparagus, although not 
anything near normal and it has been 
confined primarily to all green spears. 
Buyers generally would like to purchase 
a supply of smaller size tins, but so far 
very little has been offered. One west 
coast canner recently offered picnic size 
all green asparagus spears on the follow- 
ing basis: colossal $2.55, memmoth $2.50, 
large $2.40. However, mid-west canners, 
who ordinarily supply the Chicago mar- 
ket with the bulk of their requirements 
on asparagus, are just barely getting 
underway, having been delayed by poor 
spring weather. They have not, as this 
is being written, issued any quotations 
as yet. eports reaching here from the 
coast indicate that the pack of asparagus 
will be reduced considerably, with some 
canners not operating at all . 


PEAS—While some Illinois and Indiana 
canners have succeeded in planting a 
good part of their anticipated acreage, 
Wisconsin and Minnesota are so serious- 
ly behind it appears that a part of the 
contracted acreage will not be planted. 
Rain and cold weataher have retarded 
planting in the latter two states to a 
point where probably not more than 10% 
of the peas have gone into the ground 
at this date. The late planting, of course, 
will affect Alaska more than sweets and 
as Chicago is primarily an Alaska mar- 
ket, the trade are becoming somewhat 
concerned about supplies of fancy grades 
of Alaska peas. Determined efforts are 
being made by the trade generally to 
move stocks on hand, but despite a great 
deal of merchandising efforts, peas are 
selling slowly and inventories remain un- 
usually heavy. So far no quotations have 
been received in this market on the new 
pack. 


TOMATOES—High prices on fresh toma- 
toes have helped to stimulate the move- 
ment of the canned product, although 
still not anywhere near normal. Resales 
continue to be offered for less money 
than from first hands where the market 
remains at $2.00 for extra standard 2’s 
and $1.90 for standards, these quotations 
coming primarily from the Tri-States 
with little available from local canners. 
Tens tomatoes remain much in demand 
with the trade’s supplies practically ex- 
hausted and little or nothing available 
from first hands. Mid-west canners are 
still planning on a big pack of peeled 
tomatoes with a corresponding reduction 
in tomato products, especially juice, as 
they feel this year the profit will be in 
buyer’s insistence that prices must be 
substantially lower than the present 
market. There has been no improvement 
in the juice market, which remains in 
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bad shape with heavy stocks and slow 
movement. There have been some S.A.P. 
bookings of new pack peeled tomatoes in 
a limited manner. 


CORN—This item seems to be headed 
toward a cleaned up position by the time 
new pack is available. The market is 
holding firm at $1.40 per dozen for #2 


tins of extra standard cream style with. 


fancy grades difficult to find in first 


hands. The trade have been eagerly seek- ~ 


ing additional supplies of tens, both 
cream style and whole kernel, for some 
time, but with little success, as from all 
indications there is nothing available in 
first hands. One lot of several thousand 
cases offered here recently on a resale 
was snapped up within a few hours after 
it was offered. Illinois canners would 
like to plant about the same acreage as 
last year, but continue to face some diffi- 
culties as growers are showing a prefer- 
ence for other crops. However, it is 
expected that the contracted acreage will 
be about equal to 1946 when planting 
begins very shortly. 


OTHER ITEMS—The trade are anxiously 
looking forward to information in regard 
to the new pack of green lima beans, as 
the average distributor would like to re- 
plenish stocks providing prices are with- 
in a range which they consider reason- 
able. 

Sauer kraut remains pretty much in 
a demoralized state, as despite many 
canners’ efforts to stabilize this market 
at not less than 90¢ for 2%4’s, buyers are 
still able to cover their requirements at 
anywhere from 74¢ to 85¢ f.o.b. canery. 

Dry pack items such as kidney beans, 
blackeyed peas, and lima beans are ap- 
parently in over-supply, as movement 
has been slow and canners are exerting 
pressure to move stocks they have on 
hand. Movement of canned cut green 
beans has slowed somewhat since the 
price on fresh beans has shown a decline 
from an unusually high level. Stocks of 
fancy whole beans, however, are practic- 
ally exhausted and the trade are hoping 
that new pack supplies will be available 
at less money than last year. 


cITRUS—There has been very little 
buying since the market moved up to its 
present level of $2.65 for 46 oz. fancy 
unsweetened orange juice and $1.00 to 
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$1.10 for 2’s, with blended being offered 
at 95¢ to $1.00 for 2’s and $2.25 for 46 
oz., although it is still possible to pur- 
chase in some cases for slightly less mon- 
ey. However, the abouve quotations seem 
to represent the general market which 
remains reasonably firm despite a total 
lack of buying, as fresh fruit prices re- 
main high. The canning season will soon 
be over and some canners have already 
terminated operations due to present 
price levels of raw material. Retail 
prices have moved up slightly, although 
still do not correspond to present replace- 
ment costs. Today’s prices at the canner 
level will have to be tested before too 
long, as citrus is still selling very well 
at the retail level. 


CALIFORNIA FRUITS—Trade interest is 
confined primarily to fruit cocktail and 
Hawaiian pineapple, as supplies of other 
items seem plentiful in most cases. Low- 
er grades, such as water-pack and #10 
tins of pie fruit seem to be the only sore 
spots, although export demands have 
helped considerably in reducing these 
stocks. New packs will be offered on a 
market which is statistically in good 
shape with the exception of apricots 
where the carryover will be heavy, al- 
though the trade are hoping that a big- 
ger percentage of the 1947 pack will be 
in heavy syrup, as they have encountered 
some difficulty in moving their supplies 
of fruit in light syrup. 


CANNED SEAFOODS—Reports _ indicate 
one of the largest tuna packs on record 
so far this year, although not sufficient 
to take care of consumer demands, which 
have not been hindered by prices which 
are relatively high. Canned shrimp even 
in the new smaller 5 oz. tin have not 
been selling in this market as distribu- 
tors feel prices are too high. Goods are 
offered at $3.65 for 5 oz. small and $4.15 
for medium. Regular 7 oz. tins of small 
are being held at $5.50. Salmon, with 
the exception of halves puget sound sock- 
eye and some smoked varieties, cleaned 
up very nicely at the cannery level, al- 
though retailers are encountering con- 
sumer resistance to present prices. How- 
ever, warm weather demands are expect- 
ed to clean up without too much difficulty 
supplies which are now on hand. Sar- 
dines of all kinds are very much in de- 
mand and are moving fairly well through 
retail channels though distributors gen- 
erally feel that prices are too high for 
a normal flow to the consumer. Supplies 
of all canned fish remain on the light side 
with the heavy consuming season still 
ahead. 


NEW LABEL 


Red and White Corporation, operators 
of 8,500 retail stores, has introduced a 
new label which more prominently em- 
bodies the use of the official red and 
white circle for instant brand identifica- 
tion. The importance of impulse pur- 
chases in the retail grocery field was an 
equally cogent reason for the develop- 
ment of the new label. 
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CALIFORNIA MARKET 


Market Quiet — Mainly Re-sales — Wage 
Rates up 11% to 16% Cents per Hour— 
Smaller Asparagus Pack—Prices Too High 
—Impass on Asparagus Labor Rates—Steady 
Inquiry for Canned Fruits—Record Pack of 
Olives—Tomato Crop Prices Too High— 
Salmon Prices Were Guessed—To Study 
Tuna Fish Habits—West Coast Notes 


By “Berkeley” 


San Francisco, May 9, 1947 

{HE MARKET—The canned foods mar- 
ket here continues quiet, with conditions 
quite different from those prevailing a 
year ago when allotments were the rule 
and most offerings were accepted as soon 
as made. Resales make up most of the 
business now being done, but even these 
are limited in number and quantities. 
Distributors are asking for goods at 
lower prices, but canners fail to see how 
this can be possible, with labor demand- 
ing and getting higher wages, and with 
growers holding out for at least last 
year’s prices for canning stocks. 


LABOR—The State Council of Cannery 
Workers (AFL) has announced ratifi- 
cation of an agreement with the Cali- 
fornia Processors and Growers, Inc., pro- 
viding wage increases of from 11% to 
1642 cents an hour for more than 55,000 
cannery workers in Northern California. 
This is expected to set a pattern for the 
California industry. Locals in San Jose, 


Sunnyvale and Hayward voted against 
the agreement, objecting to the 48-hour 
work week, but other locals favored the 
agreement as an exceptionally good one 
for them. 


ASPARAGUS—The asparagus situation 
has taken an unexpected turn and the 
outlook is that there will be a substantial 
curtailment in the size of the pack. Dis- 
tributors report that the movement at 
retail has been disappointing and con- 
tend that prices are too high. The 
wholesale trade is showing little inclina- 
tion to buy at present and large canners 
are not pressing for business. In fact, 
but few canners have come out with 
lists. Several canners have come out 
with the announcement that they will no 
longer accept green asparagus from 
growers, but will accept white aspara- 
gus. White asparagus is cut under the 
ground and workers have indicated they 
do not like this type of labor. Just how 
this impasse will affect the pack remains 
to be seen. So far, but little white as- 
paragus has been canned and it would 
seem that considerable of the crop might 
go unharvested. Opening prices, where 
named, seem to run to about $3.50 for 
colossal, $3.40 for mammoth, $3.30 for 
large and $3.10 for medium, all in the 
No. 2 size. 


FRUITS—The movement of canned fruit 
is considered quite satisfactory and in- 
ventories of most items in the list are 
not excessive. There are steady in- 
quiries for Choice cling peaches and 


apricots, even in light syrup, but few 
sales are being made. There are like- 
wise many offers made to purchase Bart- 
lett pears at resale, but negotiations 
usually fall through when prices are 
quoted. The peach advertising program 
seems to be bearing fruit and a close 
cleanup of the pack seems likely. The 
most serious surplus is on low grade 
apricots, the packing of which will be 
largely shunned this year. 


OLIVES—While the compilation of fig- 
ures on the canned ripe olive pack has 
not been completed, it is known that the 
output will be the largest on record. 
Industry members suggest that it will be 
above the 1,600,000 case mark. Plans 
have been under way for some time for 
a marketing agreement covering this 
fruit, with this including an organized 
advertising campaign. One hearing has 
already been held on the subject and 
another will be held at Sacramento 
shortly. 


TOMATOES—With growers facing a dry 
season, the acreage devoted to canning 
tomatoes is being held down somewhat 
from early plans. Interest by canners 
in contracting for tomatoes at the prices 
prevailing a few weeks ago has also 
waned but some have been reported at 
$25 and $26 a ton, instead of the early 
season price of $29. A few lots of extra 
standards in No. 2%s continue to move 
at $2.75, with No. 10 puree at $6.50 and 
$7.00, and No. 10 paste as low as $14.00. 


CLOSE-OUT 


1000 Brand New | 
RETORTS or PRESSURE COOKERS 


Complete with Coleman Burners 


Modern pressure cooker especially designed for 
canning. Equipped with steam coil and Cole- 
man gas burner or can be operated by direct 
Capacity 4 cubic feet. 


steam connection. 


340,00 
F.O.B. 
New York 


KIFFE SALES 


504 BROADWAY, NEW YORK CITY. 


COMPANY 


CANAL 6-4423 
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SALMON—Those canners who main- 
tained last fall that they could move 
their limited packs of Alaska red salmon 
at $26.00 and $28.00, seem to have fig- 
ured things out about right. There is a 
little still to be had at these prices, but 
everything will be gone weeks before 
new pack will be available. Some 
branded lines were kept down to around 
$18.00 a case and the packers of these 
are content with their margin of profit 
and the goodwill that has been created. 
Lowly chums have sold as high as $16.00. 


TUNA—The demand for tuna is such 
that Pacific Coast interests are urging 
Congress to appropriate funds for a sur- 
vey of fishing possibilities in the Central 
Pacific area. It is being pointed out that 
the Japanese are known to have taken 
in the mandated areas alone as much 
tuna in 1937 as the entire catch in the 
U. S. Pacific Coast waters, and fisher- 
men urge that exploratory fishing and 
oceanographic studies be carried out as 
soon as possible. Honolulu, where some 
tuna canning has been done in the past, 
would be a base for the scientific study. 

The California Fish Canners’ Associa- 
tion is up in arms over one venture in 
exploratory fishing work, but contends 
that this has simply been misdirected. 
The Government has fitted up a floating 
cannery and leased this to Nick Bez, who 
was to have carried on work in the Behr- 
ing Sea. It is contended, however, that 
this vessel is taking tuna off the coast 
of Costa Rica, freezing the catch and 
sending it to Oregon to be canned. 


GULF STATES MARKET 


Want Government to Replant Oyster Beds— 
New Conservation Members—’Phone Strike 
Continues to Hamper—tLess Shrimp Pro- 
duced—No Carload Shipments—Fewer 
Oysters Taken—Crab Take Lessened 


By “Bayou” 
Mobile 18, Ala., May 11, 1947 


“OYSTERMEN CLAIM FEDERAL 
DAMAGES” 


“SOUTHERN GROUP PROTESTS 
RULING TO CONGRESS” 


An article with the above caption ap- 
peared in the Mobile Register of May 7, 
1947, and is quoted here below: 

“WASHINGTON (AP)—Oystermen from 
Louisiana and Mississippi protested to 
Congress Tuesday against an Interior 
Department ruling that they are not en- 
titled to compensation for flooding of 
oyster beds in 1945. 

“Fishermen growers and_ packers 
joined in urging a House sub-committee 
to approve legislation to provide funds 
to replant the beds and pay for those 
destroyed. 

“One by Rep. Colmer (D. Miss.) would 
appropriate three million dollars. The 
other by Rep. Domengeaux (D. La.) 
calls for a $1,068,000 (m) fund. 

“The beds were flooded and thousands 
of oysters destroyed from May to Sep- 
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tember, 1945, when the Bonnett Carre 
Spillway was opened to allow flood 
waters to by-pass New Orleans. 

“Delegations attending the hearing 
included: 

“Chester Delacruz, Will Elmer, Oswald 
Chatham, Bill Cruso and Macki Foun- 
tain, Biloxi, Miss. Robert U. Blum and 
Ford Reese, both of New Orleans, and 
Reece Bickerstaff, Gulfport, Miss., law- 
yers for the fishermen.” 


ALABAMA CONSERVATION 
BOARD GETS NEW MEMBERS—The 
governor’s office announced that Julian 
MecGowin of Chapman and Carson G. 
Inscho of Birmingham, were appointed 
Tuesday, May 6, 1947, to the State 
Board of Conservation for six-year 
terms ending in 1958. 


Inscho succeeds W. B. Garner of Mo- 
bile whose term expired. McGowin was 
reappointed. 


SHRIMP—Due to the cessation of tele- 
phone communication, daily landings at 
a number of localities are unavailable, 
which makes reports incomplete. 

From available sources, reports show 
that less shrimp were produced last week 
in Louisiana and Texas than the previ- 
ous week, and Alabama produced more. 
No data available from Mississippi. 

Louisiana produced 2,517 barrels of 
shrimp last week, including 45 barrels 
for canning, whereas she produced 2,701 
barrels the previous week, including 240 
barrels for canning; Alabama produced 
157 barrels of shrimp last week and 28 
barrels the previous week; Texas pro- 
duced 53 barrels last week and 1,429 
barrels the previous week. Mississippi 
reported 525 barrels of shrimp produced 
the previous week, but none last week. 

No car shipments of either fresh or 
frozen shrimp were reported last week, 
which indicates that the shipment of 
them was light and they moved by truck 
or express. 

Total holdings of frozen shrimp during 
the week for all areas reporting in- 
creased approximately 31,710 pounds, 
and were approximately 773,330 pounds 
less than four weeks ago. 

Total holdings were approximately 
1,111,780 pounds less than one year ago. 

The canneries in Louisiana, Mississippi 
and Alabama, operating under the Sea- 


OSWALD BOXER, INC. 


24 Stone St., NEW YORK 4, N. Y. 
Tel. Whitehall 4-3642 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


food Inspection Service of the U. S. Food 
and Drug Administration reported that 
1,673 standard cases of shrimp were 
canned in the week ending April 26, 
1947, which brought the pack for this 
season to 248,790 standard cases as com- 
pared with. 131,676 standard cases 
packed during the same period last sea- 
son and 409,620 standard cases during 
the same period the previous season. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—Apalachicola (Gulf area), 
38,200 lbs.; Mayport, 1,200 lbs.; St. Aug- 
ustine, 1,900 lbs.; Fernandina, 400 lbs. 

GEORGIA—Dariean and Valena, 7,200 
lbs. 


OYSTERS—tThere were 2,597 fewer 
barrels of oysters produced in Louisiana 
and Alabama last week than the previ- 
ous week. No reports available from 
Mississippi. 

Louisiana produced 3,746 barrels of 
oysters last week, including 1,899 barrels 
for canning and Alabama produced 3,292 
barrels oysters last week, including 2,700 
barrels for canning. 


HARD CRABS—Production of hard 
crabs in Louisiana was 64,906 pounds 
less last week than the previous one, as 
340,446 pounds were produced the previ- 
ous week and 275,540 last week. 

No report of any hard crabs from 
other areas, although some are being 
produced in Mississippi and Alabama. 


CROP REPORTS 


With this issue we begin again the 
Crop Reporting by Canners themselves. 
Let us hear from you. 


BEANS 


LAUREL, MISS., May 1—Green and Wax 
Beans: We have about 300 to 400 acres 
out. Weather conditions have _ been 
most unfavorable. Heavy hailstorm 
yesterday damaged the crop; just how 
much not known. 


BLOOMSBURG, PA., May 1—Lima Beans: 
We pack only Fordhook Bush; acreage 
75 per cent. 

Soy Beans: Acreage 75 per cent. 
Weather has been rainy and cold. Al! 
planting will be late. 


ATLANTA, TEX., May 5—Snap Beans: 
Spring planting very light; not one- 
third of normal. 


MACHIPONGO, VA., May 5—Lima Beans: 
Will begin planting about June 1; expeci 
to plant 1800 acres this year; had 1600) 
acres last year. Had a fair rain on May 
2 and all growing crops are looking goo«! 
at this time. 


PEAS 


WESTMINSTER, MD., May 6—Peas: 
Acreage 20 per cent less than 1946. Al! 
planted but growth is slow. Season wil! 
be late. Moisture supply adequate; 
stand satisfactory. 
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LAUREL, MISS., May 1—Crowder Peas: 
We are still contracting and hope to 
have signed contracts for around 1000 


acres. 


BARKER, N. Y., May 4—Peas: Acreage 
i0 per cent of last year due to continued 
wet weather. 

April 


BRIDGETON, N. J., 30—Peas: 


and other canners are unable to pay this 
price, consequently there is much con- 
fusion in tomato circles. 


EDGERTON, OHIO, May 5—Tomatoes: 
We have had rain about every day for 
the last two months and no work is be- 
ing done on the fields at this time, but 
very little plowing will be done and 
planting will be late. It will be at least 


ARMED SERVICE CANNED FRUIT 
AND VEGETABLE REQUIREMENTS 


The tentative canned fruit and vege- 
table requirements for the armed ser- 
vices which will be procured by the 
Office of The Quartermaster General 
from the 1947 pack is announced by the 
War Department as follows: 


Karly peas delayed by cold weather, but a week if it does not rain any more, be- FRUITS 
‘ otherwise fields look better than average. fore the farmers can plow their ground. Dozen #2% Can Basis 
EDGERTON, OHIO, May 5—Peas: We MACHIPONGO, VA., May 5—Tomatoes: I isiciciienasiavsteaianie 614,390 
usually have 350 acres but this year we Southern plants are late, therefore have Applesauce «00.0... 480,378 
, FF have decided not to plant peas and have only set about one half of our acreage. pS ee 649,614 
oF called all of our contracts in on account Those we have set are looking 100 per Blackberries ................+. 229,159 
sf of bad weather. cent; expect to finish setting this week. Blueberries .................... 46,254 
La Will have 400 acres this year which is Boysenberries  .............. 5,333 
F. BLOOMSBURG, PA., May 1—Peas: Only the same as last year. Cherries, sour .............. 572,651 
y about half ee planted to date; Cherries, sweet ............ 112,718 
per cent of last year’s acreage. ITEM 104,830 
OTHER ITEMS Fruit Cocktail 990,533 
? ATLANTA, TEX., May 5 weed WESTMINSTER, MD., May 6— Corn: 
xe: growers are dissatisfied with Acreage normal; hardly any planted. Prunes, Italian. ............ ~ 6,949 
LAUREL, MISS., May 1—Okra: Practi- Peaches 1,209,942 
price cally no contracts; less than 50 acres to ‘ 
pay. Some acreage will be plowed up 
‘* and no doubt some will be left and har- - : Juice, Pineapple .......... 976,085 
Spinach, Turnip Greens, Mustard 30,506 
ie vested dry. Greens: Weather conditions have dam- , 
3 MACHIPONGO, VA., May 5—Peas: We aged these crops tremendously; excessive VEGETABLES 
BK have a reduction in acreage of about 20 rains and midday heat. Dozen #2 Cans 
2 per cent; crop is about a week later than BARKER N - M 4—As aragus: Asparagus ecccecccccccccccccce 927,256 
a usual; earliest field about full bloom Acreage ae : ~~ pares Beans, Lima ........... essence 356,807 
now; should start harvesting about April Beans, Snap 1,752,257 
Pe 26. Crop now looks about 100 per cent BRIDGETON, N. J., April 30—Aspar- OI visicssilehdsiinnlictiniidaek 771,506 
fy in comparison with other years. A few agus: Season late in getting started. A CNN aerate lindas 1,005,790 
fe aphids appearing and expect to dust next few days of warm weather will bring Catsup, Tomato ............ 922,378 
week, on first rush of crop. 1,665,256 
Juice, Tomato .............. 1,753,585 
BLOOMSBURG, PA., May 1—Corn: Con- AOE: 3,150,819 
TOMATOES tracting very slow = the ye Potatoes, Sweet "42,295 
nN; ect on er cent 0 
Acreage normal; less contracted acreage, Sauerkraut 764,399 
iy more acreage on our own land, Will ATLANTA, TEX., May 5—Spinach: No SPURRED  ....0.cceccneecevoreseee 1,241,647 
plant May 20 to June 10. spring pack; probably no fall pack un- Tomatoes ..........c.csceseeees 4,223,881 
4 less conditions change. Tomato Paste .............. 43,500 
BARKER, N. Y., May 4— Tomatoes: Tomato 286,729 
9 Acreage 60 per cent of normal. Pickles (all types)......1,712,184* 
5 * Gallons. 
BRIDGETON, N. J., April 30—Tomatoes: 
pistes 1IOWA-NEBRASKA DATES Requirements for Grapefruit Seg- 
Prospects for acreage very good for de- 
cided inerease if canners want to in- The Annual Convention of the lowa- ments and Juice have not been included 
Sa PRI : ‘ Nebraska Canners Association will be in the above list, but will be announced 
crease acreage in face of 13,000,000 case 7 ‘ 
F carry-over of juice. One canner has held at the Savery Hotel, Des Moines, later, as will be any substantial changes 
& named same price as 1946 to farmers Iowa, November 20 and 21. in the quantities listed. 
CONVEYORS + DICERS + FILLERS + TABLES 
é Celebrating A Half Century of Service 
To the Canning Trade 
CENTRAL MACHINE WORKS, INC. | QUALITY PEAS 
Manufacturers & Distributors of Food Handling Equipment 
Seventh and Wood Streets 4 


1397 Philadelphia, Pa. 1947 


COMPLETE INFORMATION TODAY? 


Berlin Chapman Co., Berlin, Wis. 


THE BOOK YOU NEED !! 
“fl Complete Course in Canning” 


Published by THE CANNING TRADE 
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CANNING MACHINERY FOR ALL FOOD PRODUCTS 
= 


WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Two sets Langsenkamp Double Copper Pulp 
Coils, 3” three turns 40” x 60”; used for about five batches only. 
Priced at small part of original cost. Lord Mott Co., Inc., 
Baltimore 31, Md. 


FOR SALE—Three 40 x 60 Robins Retorts, complete with 
TAG controls, good condition; $120.00 each. 20 Perforated 3-tier 
Crates, practically new; $13.00 each. Immediate delivery. Adv. 
4765, The Canning Trade. 


FOR SALE—Fig. 2527, No. 100 Sprague 12-valve Pulp Filler, 
for direct connection to Canco-08-No. 10 Closing Machine. Has 
taken two years to get this machine. Will sell at cost. Has 
not been uncrated. Adv. 4766, The Canning Trade. 


FOR SALE—1 No. 6 Sharples Centrifuge, Serial No. 2661355, 
with 3 H.P. A.C. 60 cycle motor. Centrifuge has not been used 
since being rebuilt and bowl block tinned. Machine is in excel- 
lent condition and may be purchased at a very reasonable price. 
Adv. 4767, The Canning Trade. 


FOR SALE—Buck Bean Snippers; 18 ft. Monitor Blancher; 
15 ft. Food Machinery Blancher; Berlin Chapman Split Load 
Pea Graders; Beet Peeler; Beet Dicer; Wolfinger Beet Cutter; 
Beet Topper; Water Screening Reels; etc. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—Used 72” Retorts; Olney Sample Pea Graders; 
Berlin Chapman Sample Pea Grader; No. 2 Can Hand-pack 
Filler; Can Washers; Hydraulic Elevators; etc. Badger Machine 
Works, Berlin, Wis. 
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WATCH THIS COLUMN FOR YEEKLY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 


lowing |, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 
I—SYRUPER, NEW, Sprague-Sells, never used, 18 valve, Ser. 2180, 
S.S. parts, 211x400 can, change parts for 300X407 CaMi.....cccccccsecseseeeer 


I—GLUER, TOP & BOTTOM, Packomatic, model D, 35746,‘ complete 
with 20’ Compression uni 


1—GLUER, Triangle Package, #110, hand, 4-16 oz. 
ditioned and guaranteed 


I—BLANCHER, Robbins, 16’, Feed Selector, Spence temperature control 


I—BLANCHER, Chisholm-Ryder, 12’, Lifetime, Reeves Vari-Drive Con- 
trollers, excellent condition 


I—BLANCHER, NEW, A. K. Robbins, 8’ long 


I—SOUP FILLER, NEW, Sprague-Sells, never used, 12 station, Nickel 
alloy & §S.S. contact parts, shute & worm feed set for 211x400 can, 
300x407, long telescope to fill heavy soup, arranged for direct connec- 
tion, 69-P Closure 


I—DICER, Urschel, heavy duty, full range parts up to %”, complete 
with motor, excel. cond 


I—CAPPER, Elgin, semi-automatic, 34246 


I1—PULPER, NEW, E-Z-adjustable, stainless steel parts, 
nickel silver screen, moto 


1—RETORT, Horizontal, trucks & baskets, 11’x4’, quick opening.............. 
2—RETORTS, NEW, FMC, Vertical, 42x72”, never used. Fa... 
I—RETORT, Berlin-Chapman, 42x72”, Vertical, 3 baskets... 


5—RETORTS, Rectangular, 16’x28"x32”, 2 trucks each, heavy pressure, 
reduced to Ea 


corneas CONTROLS, NEW, For the above Retorts, extra, available 
at cost. 


a “-tappeeatocncives SNIPPERS, Model F, CRCO, like new, excel. cond. 


, With motor, recon- 


I—PEA & BEAN FILLER. Ayars Perfection, 10 pocket, used 1 season, 
2 can, excellent condition 


3—GRADES, Double, CRCO, Special Stringbean, like new. Ea... 
CONVEYOR SET, NEW, Complete, used under bean graders... 
t—-STRINEBEAN CLEANER & SEPARATOR, NEW, (Nubbin Grader), 


3—GREENBEAN CUTTERS, Urschel, model 30, practically new. Ea........ 


I—FINISHER, Chisholm-Ryder, model B, 
motor, excellent condition 


I—FILLER, Pfaudler, King, #10 can, parts for 46 oz., used 2 weeks.... 
2—FILLERS, Ayars, 8 valve, #1, #2, & 42% can, reconditioned. Ea... 
I—JUICE FILLER, Ayars, 12 valves for #2 can, overhauled, excel. cond. 
I—JUICE FILLER, Berlin-Chapman, 10 pocket, 46 oz. & 2303 can........ 


I—FILLER, Peerless, 6 pocket, stainless steel bowl and valves, cans up 
to 12 oz. 


I—FILLER, Elgin, 2 pocket, model #2Tv313, adjustable 


TOMATO CHOPPER PUMP UNIT, CRCO CB-5 
struction throughout, excel. cond., no motor 


I—TOMATO CHOPPER, Chisholm-Ryder, S.S. parts, model CB5................ 


1—PEELING TABLE, Berlin-Chapman, 90’ long, 2’ wide rubber conveyor 
belt, used only 5 seasons 


I—EXHAUST BOX, Hawkins Universal, Sprague-Sells, 
#10 can, tight & loose pulley, reconditioned 


I—LABELER, New-Way, adjustable, 6 oz. to 210 cans, excel. cond....... 
I—LABELER, Burt, #2 can, motor driven, reconditioned & guaranteed.. 
I—PEELER, Sim-Pel-O, 1002 cap., 


I—BOXER, Burt, #2 can 
1—MEAT FILLER, NEW, M & S8S, never used, 10 pocket, heavy duty, 
stainless steel contact parts, round pockets, high hopper, piston ring, 
ean lifts 
I—NET WEIGHER, Bar-Nun ‘‘Auto-Check’’, 
pletely overhauled, excel. cond. 
I—BOILER, HRT, Nagle, 80 HP, horizontal, 60x16”, %” tube sheets, 
44 tubes, 10 ga., 4” dia. x 16’, 1252 pressure, ASME stamped.......... 
I—HYDRO LIFT, Berlin-Chapman, pea & bean conveyor, motor, excel- 
lent condition 
6—BAND SAWS, General, 17x16” floor space, 1 HP motor, % x 98” 
blade, movable top table. Specially reduced to Ea 
i—HOIST, 2000%, push button control, 60 FPM, 20’ lift, 7% HP motor 
i—HOIST, Robbins & Myers, 1000# cap., 30 FPM, 1% HP motor, 
American Monorail trolley track, 70’ straight & 15’ curve track.......... 
1—HOIST, 10002 cap., 32 FPM, 20’ lift, single hook mounting, pendant 
rope control, 1% HP motor. 
I—HOIST, CHAIN, NEW, Yale & Town, spur geared, 3 ton... 
I—SCALE, Overhead suspension, 5x5 platform, 1000Z cap., 600 tare, 
overhauled, excellent condition 


stainless steel parts, with 


Stainless steel con- 


12’x52”, up to 


with motor, recently overhauled........ 


2710, S.S. hopper, com- 


tei phone Wire or Write BARLIANT AND COMPANY if interested 
the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. 
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In Used, Rebuilt and New Packing House | 
SPECIALISTS Machinery, Equipment and Supplies 


May 12, 


$5,270.00 


3,300.00 


300.00 
1,845.00 


1,850.00 
375.00 


3,350.00 


1,050.00 
1,500.00 


1,450.00 
475.00 
300.00 
175.00 


300.00 


2,600.00 


1,900.00 
850.00 
525.00 


390.00 
315.00 


850.00 
1,450.00 
900.60 
850.00 
400.00 


750.00 
700.00 
750.00 
475.00 
1,000.00 
650.00 
1,150.00 
575.00 
125.00 
270.00 
5,800.00 
725.00 
1,350.00 


750.00 


335.00 
701.00 


400.00 


375.00 
195.00 


400.00 
in any 


- Sheldrake 3313 
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FOR SALE — MACHINERY — Continued 


FOR SALE—1 Clover Leaf Pea Grader, several extra sieves 
for Clover Leaf Grader; 3 Bean Snippers; 2 Olney Pea Wash- 
ers; 2—108 H.P. Kewanee Boilers; 20—6” Gate Valves; 1—12” 
Gate Valve; 1” to 12” Black Steel Pipe; 5” and 10” Expansion 
Joints; 4 Skidmore Circulating Pumps; 6 Cream Style Corn 
Cutters; 2 Peerless Corn Huskers; 1 Tuc Corn Husker; 2 Nested 
Pea Graders; 2 Pea Viners; 1 Circle Steam Hoist; 2 Robins 
Exhausters; 1 Pulper. W. T. Howeth, 1831 N. Cameron St., 
Harrisburg, Pa. 


FOR SALE—One 100 H.P. Scotch Marine Boiler; one 75 H.P. 
Corliss Engine; one Double Ply Leather Belt, 16 inches wide, 
65 feet long; 1 Cockran Water Heater; 2 Worthington Pumps. 
Raymond Borden, Strasburg, Va. 


FOR SALE—One Chisholm-Ryder model B Bean Snipper. 
Must move. No reasonable offer refused. Connecticut State 
Prison, Industrial Fund 6.3, Wethersfield, Conn. 


FOR SALE—Two Chisholm-Ryder Bean Graders used one 
season. These graders separate 5s and over from ls, 2s, 3s 
and 4s. Price on request. H. M. Ruff & Son, 37 W. Market 
St., York, Pa. 


FOR SALE—85 H.P. Boiler; Tomato Pulper; 60’ Peeling 
Table; Retorts; Cypress Tanks; G. E. Motors; #10 Empty Cans; 
#2 Can Tomato Labels. Adv. 4771, The Canning Trade. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleom Co., Orlando, Fla. ; 


FOR SALE—High Speed Automatic Labeling Line complete: 
1 Standard Knapp brand new Crate Dumper, $2400.00; 1 Stand- 
ard Knapp brand new Can Unscrambler, $2400.00; 1 Standard 
Knapp brand new Can Booster, $475.00; 1 model “D” Heavy 
Duty Standard Knapp brand new Labeler, $1540.00; 1 model 
“G” Standard Knapp brand new Can Booster, $400.00; 1 model 
“F” Standard Knapp brand new packer, $1575.00; 1 No. 429 
Standard Knapp brand new Top and Bottom Gluer, $1875.00; 
1 No. 616 Standard Knapp brand new Compression Unit, 
$1095.00. This machinery is brand new and has never been 
used. Above prices are 10.5% below original cost. Shipment 
will be made f.o.b. Seffner. Also E-Z Adjustable Langsenkamp 
Pulper, brand new, has never been used, Model B, all stainless 
steel parts, nickel silver screen with motor, cost new $1750.00, 
will sell for $1375.00; Ayars Juice Filler, 12 valves, for No. 2 
size cans, overhauled recently, very good condition, $800.00; 
Pfaudler King Filler, set for No. 10 cans, also have change parts 
for 46 oz. cans, used only two weeks and is almost new, cost 
$1700.00, will sell for $1850.00; A. K. Robins Blancher, size 8 ft. 
long, needs new screen only, $350.00; Chisholm-Ryder 12 foot 
Blancher, splendid condition, with controllers, cost $2300.00, will 


sell for $1750.00; Chisholm-Ryder Tomato Chopper, all stainless 
steel parts, model CB 5, $425.00; Chisholm-Ryder Model B 
Finisher, all stainless steel parts, perfect condition, motor in- 


cluded, $800.00. Northwestern Canning & Packing Co., Seffner, 
Fla. 


L}QUIDATING EQUIPMENT FROM MACARONI, Meat, 
Tomato and other vegetable processing. Boss and Buffalo 
Jacketed Meat Mixers, Sterling & Urschel Peelers, Dicers, Buf- 


falo Choppers, Cutters, Slicers, Cavagnaro Kneaders and 
Presses, Filler Machine Co. S. S. Piston Fillers, 3 to 11 Pistons. 
Clermont and Arthur Noodle, Ravioli and Macaroni Equipment, 
Oppenheim and Mechanical Stuffers, De-Hairers, Meat Grinders, 
Labelers, Wrap Around and Spot Aut. Case Gluers and Sealers. 


First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—New unused equipment: One 10 inch Water 
Pump; 2 Cook Pans 3’-2” x 13’ x 10” deep, jacketed steam bot- 
tom, 100 lbs. pressure; Comminuting Machine 714 H.P. Motor; 
480 gal. S. S. Jacketed Holding Tank; Model 28 MC Sterling 
Peeler; five S. S. 30” x 21” Food Kettles; 2 H.P. Agitator; 1000 
gal. Aluminum Holding Tank; complete Langsenkamp Puree 
Line used three weeks: 2—1500 gal. S. S. Tanks, Coils, Steam 
Traps; 500 gal. S. S. Holding Tank, Coils, Agitator; Indiana 
Pulper, Finisher; 3”’—3 Round Coils; 3—1%4 H.P. Motorized 114” 
Pumps; Lightning Mixer; Schmidt Filler; 100 H.P. R.T. Eco- 
nomic Boiler, 1947 Pennsylvania Operating Certificate, excellent 
condition. T. P. Hilands, Lewisburg, Pa. 


FOR SALE—We list the following equipment for sale subject 
to prior sale F.0.B. Seffner, Florida: E-Z-Adjustable Langsen- 
kamp Pulper, brand new, has never been used, Model “B”, all 
stainless steel parts, nickel silver screen with motor, cost new 
$1750.00, will sell for $1375.00; Ayars Juice Filler, 12 valves, 
for No. 2 size cans, overhauled recently, very good condition, 
$800.00; Pfaudler King Filler, set for No. 10 cans; also have 
change parts for 46 oz. cans, used only two weeks and is almost 
new, cost $1700.00, will sell for $1350.00; new A. K. Robins 
Blancher, size 8 ft. long, needs new screen only, $350.00; Chis- 
holm-Ryder 12 foot Lifetime Blancher, splendid condition, with 
Reeves Vari drive Controllers, cost $2300.00, will sell for 
$1700.00; Chisholm-Ryder Model “B” Finisher, all stainless steel 
parts, perfect condition, motor included, $800.00; Chisholm- 
Ryder Tomato Chopper, all stainless steel parts, Model CB 5, 
$425.00; 1 Ayars Perfection 10 pocket Pea and Bean Filler, 
used one season only, Al condition, set for No. 2 size cans, sells 
for $1750.00; 1 Berlin Chapman Hydro Lift for conveying peas 
and beans anywhere in canning plant, complete with motor 
with 2% inch discharge, splendid condition, sells for $685.00; 
8 Berlin Chapman Retorts, all steel, size 42” x 72”, brand new 
and never been used, Automatic Taylor Controllers, latest thing 
out, these retorts can be used for both glass and tin when set 
up with these controls, these retorts cost, with Taylor controls, 
$1050.00 each, will sacrific for $785.00 each. A complete high 
quality string bean line: 3 Model “F” CRCO Stringbean Snip- 
pers, just like new, each $2450.00; 3 CRCO Special Stringbean 
Double Graders just like new, each $800.00; 3 Urschel Model 
30 Green Bean Cutters, just like new, each $275.00; 1 complete 
set of Conveyors which are used under the bean graders de- 
scribed above, new $475.00; 1 brand new, never been used, 
Robbins & Myers Electric Hoist, type F.L.M.D.S. 1000# capa- 
city with hoist speed of 75 feet per minute, trolley speed 300 
feet per minute, cost $1525.00, will sell for $1150.00; 1 CRCO 
Separator & Cleaner (Nubbin Grader) for stringless beans, 
brand new, cost $450.00, sells for $350.00; 1 Burt Boxer, for 
No. 2 size cans, in good condition, sells for $235.00; 150 feet of 
Stainless Steel La Porte Mat Belt, dia. of belt 48 inches, with 
1 inch mesh, used only 30 days, cost new $1050.00, will sell for 
$400.00 . Adv. 4776, The Canning Trade. 


FOR SALE—Agiduster No. 3005. Motor driven with boom 
which adjusts to 50 feet. This Duster suitable for peas, beans 
and tomatoes. Lineboro Canning Co., Inc., Lineboro, Md. 


FOR SALE—One New Stainless Steel Tank, storage, closed 
with manhole cover, 360 gallon capacity. Also 500 gallon Cop- 
per Still with 500 gallon Copper Storage Tank. Louis L. 
Keeler, P. O. Box 9, Lansdowne, Pa. 


FOR SALE—Fillers; Automatic Screw Cappers; Filters; 
Light Weight Wheel Conveyor; Roller Conveyor; Bottle, Jar 
and Can Chain Conveyor. Louis L. Keeler, P. O. Box 9, Lans- 
downe, Pa. 


NEW & USED FOOD PROCESSING EQUIPMENT for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Processing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


_'OR SALE-—Steriing 1D Dicer; 2 Closed Retorts 42” x 72”; 
17 S'atted Baskets 36” x 20”; Jacketed Kettles 20 to 400 gals. 
Alun 1, Copper, Stainless Steel; Pfaudler 6000 gal. Horiz. S. S. 
Jack. & Ag. Tank; 5000 ft. 16” and 18” Gravity Roller Conveyor, 
etc. The Machinery & Equipment Corp., 533 W. Broadway, 
New York 12, N. Y. 


THE CANNING TRADE 


May 12, 


1947 


FOR SALE—We have sold our canning factory buildings at 
Wapello and we have for sale a full line of corn canning ma- 
chinery and equipment, including items as Peerless Huskers, 
Sprague Cutters, Portland Horizontal Retorts, #2 Fillers, 
Silkers, and many other items. Come and see for yourself. 
V. F. Farmer Canning Co., Wapello, Iowa: 
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WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


INTERESTED in acquiring plant and equipment for manu- 
facturing preserves and like products in the greater Boston 
area. Adv. 4775, The Canning Trade. 


FOR SALE — SEED 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


WANTED—To Buy three Automatic New Way, Burt or 
Standard-Knapp Casers; must be in Al condition, not over 6 
years old. Peach Slicing Machine, any make considered. Wire: 
A. H. Maleom Co., Orlando, Fla. 


WANTED—Continuous Beet Peeler. 
letter. Adv. 4779, The Canning Trade. 


Give full details first 


FOR SALE — PLANTS 


CABBAGE PLANTS for Kraut: Copenhagen Market, Marion 
Market (yellow resistant) and Goldenacre; all grown from 
Ferry-Morse Seeds. Tomato Plants: Stokesdale, Rutgers, Mar- 
globe and John Baer; all from Certified (treated) Seeds. Wire, 
phone or write for prices on express shipments or delivery by 
truck from Virginia’s oldest and largest growers. J. P. Councill 
Co., Franklin, Va. 


FOR SALE—9900 lbs. Tendergreen Bean Seed at $.15 per lb. 
F.0.B. Newark, New York. Approximate test 80% January, 
1947. Edgett-Burnham Co., Newark, N. Y. 


FOR SALE—4,000 pounds Associated 24 x 39 Golden Hybrid 
Seed Corn. 1947 shipment at 26c per lb. F.O.B. Silver Run, Md. 
A. W. Feeser & Co., Inc., Silver Run, Md. 


FOR SALE—Surplus Sweet Corn Seed. 1946 crop and high 
germination. 1500 lbs. Ioana from Associated Seed Growers; 
1000 lbs. Tri-State and 1000 lbs. Aristogold Bantam Evergreen 
from Michael-Leonard, at 20c a pound. Thomas & Co., Fred- 
erick, Md. 


HELP WANTED 


WANTED—Assistant to Superintendent; capable full charge 
large fruit packing plant. Permanent position, excellent salary 
opportunities, aggressive, experienced man. State in detail 
previous employers, experience, education and training, refer- 
neces, other qualifications. Adv. 4772, The Caning Trade. 


SITUATIONS WANTED 


SITUATION WANTED—Man, with several years experience 
in canning business, desires supervisory position with canning 
firm. Adv. 4777, The Canning Trade. 


FOR SALE—Ten million field grown Tomato Plants; grown 
from good seed, sowed in rows and cultivated and sprayed for 
blight disease; ready about May 15; Rutger, Marglobe; $3.00 
per 1,000, express charges collect. Nice Cabbage Plants: 
Copenhagen, Golden Acre, Wakefields, Flat Dutch, Ballheads; 
same price. Potato: Cuban Yams and Nancy Hall; $4.00 per 
1,000, express collect. Farmers and canners try our plants for 
good crops. We can load your truck at the farm or ship direct 
to you by express. All plants packed with wet moss to roots. 
Quick service guaranteed. Harvey Lankford, Franklin, Va. 


FOR SALE—Millions field grown Tomato Plants grown on 
new land, sowed in rows, sprayed and cultivated for blight 
disease; ready May 15. Rutger and Marglobe; $3.00 per 1,000, 
express charges collect. Cabbage Plants: Copenhagen, Golden 
Acre, Wakefields, Flat Dutch, Ballheads; same price. Potato: 
Nancy Hall and Porto Rico; $4.00 per 1,000, express collect. 
All plants moss packed to stand shipping anywhere, or we can 
load your truck at the farm. Dixie Plant Co., Franklin, Va. 


FOR SALE—Tomato Plants. Open Field Grown Rutgers, 
ready now. $3.00 per thousand express collect. Jackson Can- 
ning Co., Black Oak, Ark. 


FOR RENT — FACTORIES 


FOR RENT—Pennsylvania Tomato Cannery, modern building, 
capacity 2000 cases daily. R. R. Siding, ample acreage. Ayars 
Filler; Labeling Machine; individual Motors on everything. Com- 
plete, ready to operate. Adv. 4774, The Canning Trade. 


WANTED — FACTORIES 


WANTED—Tomato Cannery, midwest area preferred. Reply 
in detail. All replies strictly confidential. Adv. 4764, The 
Canning Trade. 
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SITUATION WANTED—Canning or Freezing Plant Man- 
ager. Qualified executive with 12 years widely diversified ex- 
perience in canning and freezing vegetables, fish, fruits and 
citrus. Age 35. Thorough knowledge of all phases manage- 
ment, processing, warehousing, shiping, quality control, factory 
layouts and installations. Adv. 4778, The Canning Trade. 


MISCELLANEOUS 


URGENTLY NEEDED—Number one or number two tin 
cans. If you have few or many, wire us. Arthur S. Harris, 
810 Arlington, Lawton, Okla. 


FOR SALE—Large quantity Anchor 63 D Caps and 58 D 
Caps with identations, gold lacquer outside. Will ‘sacrifice. 
Samples mailed on request. Christian & Co., Inc., 1121 Penn 
Ave., Pittsburgh 22, Pa. 


FOR SALE—New Tin Cans in carload quantities; suitable 
for poultry, meat, soups and other commodities. Sizes as fol- 
lows: 211x208 C Enamel inside and out; 300x308 C Enamel 
inside and out; 303x406 Body 1.25 standard plate, plain inside 
and out, ends .50 electrolytic plate lacquered inside; 404x414, 
1.25 plate throughout, inside C Enamel, outside lacquered. 
Samples mailed on request. Christian & Co., Inc., 1121 Penn 
Ave., Pittsburgh 22, Pa. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


HUSKERS —CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 


THE CANNING TRADE May 12, 1947 
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Prepare For Harvest Now ! 
Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS « DOUBLE-DECK BUNKS 
MATTRESSES BLANKETS LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Chesapeake 4660 
1234 W. Kinzie Street, CHICAGO 7, ILLINOIS 


° 


ALTIMORE, 
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DAY OF RECKONING 


The nurse at the hospital looked at the patient with a puz- 
zled frown. 

“Your face is familiar to me,” she said, musingly, “but I 
can’t quite place you, somehow.” 

“Let bygones be bygones, mum,” said the sufferer sadly: 
“Yes, mum, I was the policeman who arrested you once.” 


BUSTED FLUSH 


“I believe in calling a spade a spade,” said the emphatic 
person. 

“That’s right, friend,” replied Bronco Bob. “There was a 
man who nearly lost his life here by gittin’ into a game an’ 
tryin’ to call a spade a club.” 


SAME THING 


Phil: “What do you think of a man who gives in when he is 
wrong?” 

Bill: “He’s a big man.” 

Phil: “What do you think of a man who gives in when he 
is right?” 

Bill: “He’s married!” 


TOOTHSOME 


“What are you saving those 1932 magazines for?” 
“T’m going to be a dentist.” 


OVERWORKED 


The hill-billy was asleep on the porch. His son shook him 
vigorously. 

“Dinner’s ready, paw,” he announced. 

The mountaineer opened a sleepy eye. “What are you talkin’ 
about?” he drawled. “Didn’t I just eat a while ago?” 

“Sure, paw,” nodded the boy. But that was breakfast. This 
time it’s dinner.” 

The weary hill-billy arose. “Doggone,” he grumbled, “if it 
ain’t one thing it’s anuther.” 


A HEEL 


Wife: “John, will you go out in the yard and shoo that cat?” 
Hubby: “That isn’t my cat, and as far as I’m concerned it 
can go around barefoot.” 


The traditionally absent-minded professor entered the barber 
shop and seated himself in the barber’s chair. 

“A haircut,” he requested mildly. 

The barber looked perplexed. 

“Sir, your hat. You haven’t removed your hat.” 

Instantly the professor was all apologies. 

“I’m so sorry. I didn’t know there were ladies present.” 


“Your husband is always complaining that he leads a dog’s 
life.” 

“Yes, he comes home with muddy feet, makes himself com- 
fortable in front of the fire, barks until he is fed, and then 
growls.” 


A salesman bought some limburger cheese to eat in his room. 
When he was ready to leave, he still had half of it left. He 
didn’t want to pack it, nor did he want to leave it in the room, 
so he buried it in the dirt of a potted plant on the window sill. 

A few days later he received a telegram from the hotel: 
“We give up. Where did you put ry i 
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CLARLAP 


LAP-END GLUE FOR LABELING 
STEKO 


CLARK STEK-O CORPORATION 


Stek-O Hill e Rochester 13, N. Y. 
Distributed By: INDUSTRIAL PAPER COMPANY, Baltimore, Maryland 


HAVE YOU TRIED THE NEW IMPROVED 
Richards’ Compound*? 


Guaranteed to relieve 
your boiler of sludge 
and scale. 


Makes 10 gallons of 
compound to use in 
boilers. 


Write for FOR 
A Brick BRICK 
* Pat. applied for 
1301 SPRING ST. 


RICHARDS BOILER COMPOUND 


MANITOWOC, WIS. 


For Treatment of Insects and 
Disease on Canning Crops 


CORONA 


INSECTICIDES & FUNGICIDES 


CORONA CHEMICAL DIVISION 
lp PITTSBURGH PLATE GLASS CO. 
G MILWAUKEE 1, WISCONSIN 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT 

Interstate Bedding Company, Chicago, IIl. 
BOILER ROOM SUPPLIES 

C. A. Kries Company, Inc., Baltimore, Md. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 

BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
General Machinery Corp., Hamilton, Ohio 

CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 
CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corp., Baltimore—New York City 
INSECTICIDES AND FUNGICIDES 
Pittsburgh Plate Glass Company, Milwaukee, Wis. 
INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Muirson Label Co., San Jose, Cal.--Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohio 


PASTE 
Clark Stek-o Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 

SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 

SEASONINGS 
Basic Food Materials, Inc., Cleveland, Ohio 
Wm. J. Stange Co., Chicago, IIl. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Sorneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR 
Corn Products Sales Co., New York City 


THE CANNING TRADE 
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BEAN CUTTER REPAIR PARTS 


In Baltimore Stock—Our Own Manufacture 


Forged Steel 
J Wing Nuts and Eye Bolts 


for Retorts 


Use Robins forged steel Wing 
nuts and Eye Bolts on your re- 
torts and save time and money. 


Manufacturers of Canning Machinery 


THE CANNING TRADE - May 12, 1947 
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WILL CARRY 
YOUR LABEL ! Oo 


.. . and if your label is known 
to stand for quality in the can, 
you will sell more cases at 
higher prices. A quality pack 
comes only from quality seeds, 
because every seed is a tiny 
plant and does not change its 
character as it grows up. Begin 
with the best! 


Asqrow 


SEEDS 


FOR GROWING 
SATISFACTION 


ASGROW SEEDS 


Associated Seed Growers, Inc., New Haven 2, Connecticut 


WHOLESALE DISTRIBUTING BRANCHES: ATLANTA, 2 ® CAMBRIDGE, N.Y. 2 INDIANAPOLIS, 4 6 LOS ANGELES, 21 . 
MEMPHIS, 2 SALINAS OAKLAND,7 = © MILFORD, CONN. @ SAN_ANTONIO, | 
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